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T Believe I. have attempted a branch of Cookery', 

* ' which nobody has yet thought worth their while 
' to write upon : but as I have both feen, and found, ■ 
by experience, that the generality of fen' ants are 
greatly wanting in that point, therefore I have . 
taken upon me to inftnitt them in the bef manner I 
am capable ; and, I dare fay, that every fervant \ 
•who can but read will be capable of making a toler- 
able good cook, and thofe who have the leaf notion . 
, of Cookery cannot mifs of being very good ones. 


* * * , • , ’ 

If I have not wrote in the high polite fyle, I hope. 

' I fall be forgiven ; for my intention is to infiruft ' 
the lower fort, and therefore tnttf treat them in their . 

: own way l For example : when I bid them lard a 
; fowl, if 1 fould bid them lard with large lardoons , . 
j they would not know what I meant j but when l fay . 

they muf lard with little pieces of bacon , they know 
\ what I mean. So, in many other things in Cookery, 

• the great cooks have fitch a high way of exprejfing : : 

| • A 2 ' • them - . :• 
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tbemfelves, that the poor girls are at alofs to knag 
what they tgean : and in all Receipt Books yet 
printed, there are fucb an odd jumble of things as. 
'would quite fpoil a good diih ; and indeed fame 
things fo extravagant , that it would be a l mo (l q 
Jhan}e to mak$ ufe of them , whey a difh can be made 
full as good, or better , without them . For exam- 
ple ; when you entertain ten or twelve people, you 
fall ufe for a cullis, a leg of veal and a ham ; 
which , with the other ingredients , makes it very 
expenfve } and all this only to mix with other fauce . 
And again, the ejfeqce of ham for fauce to one difh ; 
when I will prove it, for about three fillings I will 
make as rich and high a fauce as all that will be, 
when done . For example : 

Take a large deep ftew-pan, half a pound of 
bacon, fat and lean together, cut the fat and lay 
. it over the bottom of the pan' 5 then take a pound 
of veal, cut it into thin fliccs, beat it well with 
the back of a knife, lay it all over the bacon $ then 
bave fix-penny worth of the coarfe lean part of 
the beef cut thin and well beat, lay a layer of it 
all over, with fome carrot, then the lean of the 
. bacon cut thin and laid over that : then cut two 

onions and drew over, a bundle of fweet-herbs, 

* * * * * • • •*•■•••* 

four or five blades of mace, fix. or leven cloves, a 

• * ••• ^ t , • 

.fpoonful.of whole pepper, black and white toge- 
ther, half a nutmeg beat, a pigeon beat all to 

pieces, lay that all over, half an ounce of trufflos 
" 
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To the READER. 
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• ... 

| * • • * * 

and mprpls, then the reft ofyour beef, a good cruft 
of bread toafted very brown and dry on both fides': 
you may add an old cock beat to pieces ; cover 
it clofe, and let it ftand over a flow fire 'two or 

0 t * 

three minutes, then poiir on boiling wafer enough 
to fill the pan, cover it clofe, and let it ftew till it 
is as rich as you would have it, and then ftraih 
off all that fauce. Put all your ingredients toge- 
ther again, fill the pan with boiling water, put in 
a frcfti onion, a blade of mace, and a piece of 
carrot j cover it clofe, arid let it flew till it is as 
flrong as you want it. This will be full as good 
as the eflence of ham for all forts of fowls, or in- 
deed moft made-diflics, mixed with a glafs of 
% wine, rind two or three fpoonfuls of catchup. 
When yotir firfl gravy is cool, dfkini otT all the fat, 
and keep it for ufe. — —This falls far fort of the 
expence of a leg of veal and ham > and anfwers every 

purpofe yon want • > . , 

. * . • * 

If yoit go io market, the ingredients will not coni: 
to above half a crown, or for about eighteen-pence 
you may make as much good gravy as will ferve 
twenty people. . - ■ 

Take twelve penny-worth of coarfc lean beef, 
tvhich will be fix or feven pounds, cut it all to 
pieces, flour it well, take a quarter of a pound of 
. good butter, put it into a little pot or large deep 
ftew-pan, and put in your beef : keep Airring it,, 
and when it begins to look a little brown, pour 
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‘in a pint of boiling water; ftir it all together; put * 
Jn a large onion, a bundle of fweet herbs, two 
.or three blades of mace, five or .fix cloves, a 
fpoonful of whole pepper, a cruft of bread toaft-. 

. ed, and a piece of carrot ; then pour in four or 
five quarts of water, ftir all together, cover clofe, . 
and let it ftew till it is as rich as you would have 
it; when enough, ftrain it off, mix it with two 

• or three fpoonfuls of catchup, and half a pint of 
white wine; then put all the ingredients together 
'again, and put in two quarts of boiling water, 
cover it clofe, and let it boil till there is about a 

• pint ; ftrain it off well, add it to the firft, and 

• give it a boil together. This will make a great 

deal of rich good gravy. 

. * * ♦ 

• Tou may leave out the mne, according to what 

• life you want it for ; fo that Really one might have 
a genteel entertainment , for the price the Jauce of . 
•one dif) comes to : but if gentlemen will have 
.French cooks , they mujl pay for French tricks • . 

• 

• 

A Frenchman in his own country will drefs a 
Jine dinner of twenty difes, and (ill genteel and pret- . 
ty,for the expence he will put an Englifh lord to for 
drafting one dif. But then there is the little petty 
. profit. I have heard of a cook that ujedfx pounds of 
butter to fry twelve eggs ; when every body Knows 
'( that vnderfands cooking) that half a pound is full 
f enough^ or more than need be ufed : but then it 

would 
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would not be French; So much is the blind folly of 
this age, that they would rather be itnpofed on by a 
French booby , than give encouragement to a good • 
Englifti cook 1 

• '* # ’ * I * 

J ♦ . • • 1 { ^ • 

I doubt I fhall not gain the efieem of thofe gentle- 
men ; however, let that be as it will, it little con- 
cerns me } but Jloould I be fo happy as to gain the . 
good opinion of my own fex, I defre no more ; that. . 
will be a full recompense for all niy trouble j and I 
only, beg the favour of every lady to read my Book 
throughout before they cenfure me, and then J flatter 
myfelf I fall have their approbation. 


m • 


I fall not take upon me to meddle in the ph\fcat 
way farther than two receipts , which will be of ufe 
to the public in general : one is for the bite of a mad 
dog : and the other , if a man would be near where -* 
the plague is, he fall be in no danger ; which, if 
made ufe of, would be found of very great fervict 
to thofe who go abroad • - • * • 


* < 


■\ • 


Nor fall I take upon me to direEl a lady in tie : 

'(economy of her family ; for every mif refs does, or at * 

leaf ought to know, what is mojl proper to be done 

there ; therefore I fall not fll my Book with & _ 

deal of nonfenfe of that kind, which I am very well 

ajfured hone will have regard toi 
» • 

I have indeed given fome of my difhes French - ' 
: - : ■ A 4 nanfet • 
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. 7* READER/ 


# 

to dif ingulf b them , lecaufe they are Inown by 
thofe name s : and where there is great variety of 
difljes and a large taLle to cover , Jo there mujl be 
variety of names for thein ; and it matters not whe- 
ther they be called by a French, Dutch, or Englifti 
name , fo they are good \ and done with as little ex- 
' fence as the dijh will allow of 

0 

. I Jhall fay no more, only hope my Book -will an~ 
fwtr the ends I itftend it for j which is to improve 
the fervants, and five the ladies a great deal of' 
. trouble. . 
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Of Roast INC) Boiling, fcfo 

T HAT profefTcd cooks will find fault with touching upon 
a branch of cookery which they never thought worth 
their notice, is what I exped: however, this I know, 
-it is the mod necefiary part of it j anJ few fervants there are, 
that know how to roaft and boil to perfection. • 

I do not pretend to teach profefled cooks, but my defign is to 
InftruCt the ignorant and unlearned (which will likewife be of 
great ufc in all private families) and in fo plain and full a man- 
ner, that the mod illiterate and ignorant perfon, who can but 
read, will 1 know how to do every thing in cookery well. 

I (hall firft begin with road and boiled of all forts, and mud 
defire the cook to order her fire according to what (he is to 
drcGs ; if any thing very little or thin, then a pretty little brifk 

li ma y done quick and nice; if a very large joint, 
^»cn be fure a good fire be laid to cake. Let it be clear at the 

*“ orn • am * when your meat is half done, move the dripping- 

B pan 


{ 
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•2 ' the Art of Cookery % 

pan and fplt a little from the fire, and {Ur up a good brifk fire 
for according to the goodncfs of your fire, your meat wiH be ? 
done fooner or later. 

. • . * i 

* • • 

• % • . • . ... 

B E E F. ' 

.IF beef, be fure to paper the top, and bafle it well al! the 
time it is roafting, and throw a handful of fait on it. When 
you fee the fmoke draw to the fire, it is near enough ; then 
take off the paper, bafte it well, and drudge it with a little flour 
to make a fine froth. Never fait your roaft meat before you, 
lay it to the fire, for that draws out all the gravy. If you 
would keep it a few days before you drefs it, dry it very well 
with a clean cloth, then flour it all over, and hang it where the 
air will come to it ; but be fure always to mind that there is no 
damp place about it, if there is you muft dry it well with a 
cloth, -Take up your meat, and garnifh your difli with nothing 
but hOrfe-raddifh. 

r • i 

-MUrrO'N and LAMB. ' j 

r 

AS to roafling of mutton; the loin, the faddle of mutton 
which is the two loins) and the chine (which is the two necks) . 
muft be done as the beef above. But all other forts of mutton 
and lamb mufl be roafled with a quick clear fire, and withou; 
paper ; bafle it when you lay it down, and juft before you take 
it up, drudge it with a little flour ; but be fure not to ufe too 
much, for that takes away all the fine tafte of the meat. Some 
chufe to fkin a loin of mutton, and roaft it brown without 
paper: but that you may do juft as you plcafe, but be fure aU 
ways to take the (kin off a breaft of mutton* 

* VEAL. 

% 

AS to veal, you muft be careful to roaft it of a fine brown ; 
if a large joint, a very good fire 5 if a fmall joint, a pretty little 
brifk fire ; if a fillet or loin, be fure to paper the fat, that you 
lofe as little of that as poflible. Lay it fome diftance from the 
fire till it is foaked, then lay it near the fire. When you lay 
it down, bafte it well with good butter; and when it is near 
enough, bafte it again, and drudge it with adittle flour. The 
* breaft yGu muft roaft with the caul on till it is enough ; and 
(kewer the fweetbread on the backfide of the breaft. When it 
is nigh enough, take off the caul, bafte it, and drudge it with 
a little flour.. 

1 PORK, , 




I 


made Plain and Eafy. 



P O R K. 



• | * 

PORK tnuft be well done, or it is apt to forfeit. When 

you road a loin, take a (harp penknife and cut the fkin acroft, 
to make the crackling eat the better. The chine you muft not 
cut at all. The beft way to roaft a leg, is firft to parboil it, 
then fkin it and road It ; bade it with butter, then take a little 
fage, fhred it fine, a little pepper and fait, a little nutmeg, and 
a lew crumbs of bread ;• throw thefe over it all the time it is 
loading, then have a little drawn gravy to put in the difh with 
the crumbs that drop from it. Some love the knuckle fluffed 
! . with onion and fage fhred final), with a little pepper and fait, 
gravy and apple-fauce to it. This they call a mock goofe^- 
The fpiing, or hand of pork, if very young, roafled like a pig, 
cats very well, otherwife it is better boiled. The fparerib 
(hould be bafled with a little bit of butter, a very little duft of 
flour, and fome fage fhred ftnall : but we never make any fauce 
to it but apple-fauce. The beft way to drefs pork grifkins is 
! to road them, bade, them with a little butter and crumbs of 
bread, fage, and a little pepper and fait. Few eat any thing 
: with thefe bat muflard. ^ 


| To roaji a pig. . 

SPIT your pig and lay it to the fire, which mud be a vet y 
good one at each end, or hang a flat iron in the middle of the 
grate. Before you lay your pig down, take a little fage fh red 
final!, a piece of butter as big as a walnut, and a little pepper 
and fait ; put them into the pig and few it up with coarfe thread, 
then flour it all over very well, and keep flouring it till the eyes 
drop out, or you find the crackling hard. Be fure to fave all the 
gravy that comes out of it, which you mud do by*fetting bafons 
or pans under the pig in the dripping-pan, as loon as you find, 
the gravy begins to run. When the pig is enough, dir the fire 
up brifk; take a coarfe cloth, with about a quarter of a pound 
of butter in it, and rub the pig all over till the crackling is quite 
Cfifp, and then take it up. Lay it in your difh, and with a fharp 
knife cut off the head, and then cut the pig in two, before you 
; draw out the fpit. Cut the cars olF the head and lay at each 
j end, and cut the under-jaw in two and lay on each fide; melt 
fome good butter, take the gravy you faved and put into i% 
• boil it, and pour it into the difh with the brains bruifed fine, 
j and the fage mixed all together, and then fend it to table. 
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Different forts of fauce for a pig. 

f NOW. you are to obferve there are fcveral ways of malcing 
fauce for a pig. Some don’t love any fage in the pig, only a 
cruft of bread ; -but then you fhould have a little dried Cage 
xubbed and mixed with the gravy and butter. Some love bread- 
. fauce in a bafon ; made thus: take a pint of water, put in a 
, good piece of crumb of bread, a blade of mace, and a little 
.whole pepper; boil it for about five or fix minutes, and then 
pour the water ofT : take out the fpice, and beat up the *bread 
with a good piece of butter. Some love a few currants boiled 
in it, a glafs of wine, and a little fugar : but that you muft do 
juft as you like it. Others take half a pint of good beef gravy, 
• and the gravy which comes out of the pig, with a piece of 
.butter rolled in flour, two fpoonfuls of catchup, and boil them 
all together; then take the brains of the pig and bruife them 
fine, with two eggs boiled hard and chopped ; put all thefc 
. together, with the fage in the pig, and pour into your difh. 
It is a very good fauce. When you have not gravy enough 
comes out of your pig with the butter for fauce, take about 
V^ialf a pint of veal gravy and add to it : or ftew the petty-toes, 
and take as much of that liquor as will do for fauce, mixed with 
' • * the other. 

• % 

Vlo roaft the bind quarter of pig^ laml-fajhion. 

AT the time of the year when houfe-lamb is very dear, 

. take the hind quarter of a large, pig ; take off the fkin and 
roaft it, and it will eat like lamb with mint- fauce, or with a 

fallad, or Seville-orange. Half an hour will roaft it. 

#,*.•* . • 

• 7*0 lake a pig. , 

IF you fhould be in a place where you cannot roaft a pig, lay 

• - it in a difti, flour irall over well, and rub it over with butter^ 

.butter the difh you lay it in, and put it into an oven. When it 
is enough draw it out of the oven’s mouth, and rub it over 
with a buttery cloth ; then put it into the oven again till it it 
dry, take it put, and lay it in a difh: cut it up, take a little 
veal gravy, and take off the fat in a difh it was baked in, and 
' . 1 there will be fume good gravy at the bottom ; put that to it, 
with a little piece of butter rolled in flour ; boil it up, and put 
it into the difh with the brains and fage in the belly. Some 
Jove a pig brought whole to table, then you are only to put 
. what fauce you like into the difh. 
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• • ^ • • 

• To melt butter. 

. * # . • t 

• * • 

IN melting of butter you mufl be veiy careful; let your 
faucepan be well tinned, take a fpoonful of cold water, a little - 
duft of flour, and your butter cut to pieces : be fure to keep . 
ftaking your pan one way, for fear it fhould oil ; when it is 
all melted, let it boil, and it will be fmooth and fine. A diver 
pan is beft, if you have one. 

• . 

7*o roajl geefe, turkies% 

WHEN you road a goofe, turky, or fowls of any fort, 
take care to finge them with a piece of white paper, and bade 
them with a piece of butter ; drudge them with a little flour, 
and when the fmoke begins to draw to the fire, and they look 
plump, bafle them again, and drudge them with a little flour, 
and take them up. 

Sauce for a goofe. 

FOR a goofe make a little good gravy, and put it into a 
bafon by itfelf, and fome apple- fauce in another. # y 

> Sauce for a turky. 

FOR a turky good gravy in the difh, and either bread or* 
onion-fauce in a bafon. . . 

• * . . i • , 

Siuce for fowls . : 

T O fowls you fhould put good gravy in the difh, and cither; . 
bread or egg- fauce in a bafon. * •’ 

Sauce for ducks. 

FOR ducks a little gravy in the difh, and onion in a cup, • 
if liked. 

Sauce for pheafants and partridges. 

PHEASANTS and partridges fhould have gravy in the . 

difh, and bread-fauce in a cup. . 

. . 

Sauce for larks.' 

LARKS, road them, and for fauce have crumbs of bread j 
done thus: take a faucepan or ftew-pan and fome butter; 
when melted, have a good piece of crumb ofbread, andrubitf 
• • B 3 * in 
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in a clean cloth to crumbs, then throw it into your pan ; keep 
.? during them about till they are brown, then throw them into a, 
fieve to drain, and lay them round your larks, 

• 7 •.• 7 To roqft woodcocks and fnipes . 

* • * 

.PUT them or\ a little fpit ; take a round of at hreepenny 
loaf sind toaft it brown, then lay it in a oifh under the birds^ 
bade them with a little butter, aiid let the trale drop on the toaft. 
When they are roafted put the. toaft in the difli, jay the wood* 

, cocks on it, anJ, have about a quarter of a pint of gravy; pour 
it into a difh, and fet it over a lamp or chaffing-dilh for thre<£ 
niinutes, and fend them to table. You are to obferve wc nevei? 
take any thing out of a woodcock or fnipe. 


V * * To roajl a pigeon. 

TAKE fome parfley (bred fine, a piece of butter as big 
as a walnut, a little pepper and fait ; tie the neck-end tight i 
tic a firing round the. legs and rump, and fallen the other end 
the top of the chimney-piece. Bade them with butter, and 
when they are enough lay them in the difn, and they will fwim 
with gravy. You may put them on a little fpit, and then tic 

both ends clofc; *. 

• • • . * 


To broil a pigeon. 

WHEN you broil them', dc them in the fame manner, and 
take care your fire is very clear, and fet your gridiron higtjj, 
that they tnay not burn, and have a* little melted butter in a 
cup. You may fplit them, and broil them with a little pepper 
ar.d fait: tn<l you may road them only with a little parfley and 

butter in a difli. * 

- . . • » 

* ; ~ • • . - 

Directions for geefe and ducks. 

A S to geefe and ducks, you (hould have fome fage Hired 
fine, and a little pepper and fait, and put them into the belly j 
but never put any thing into wild ducks. 


, To roaft a hare. . 

* 

,TAKE your hare when it is cafed, and make a pudding 
fake a quarter of a pound of fewet, and as much crumbs of 
^read, a little parfley (bred fine, and about as much thyme as 
Will lie on a flxpence, when (bred ; an anchovy Hired final!, a 

very- 
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very little pepper and fait, fome nutmeg, two eggs, and a little • 
lemon- peel, v Mix all thefc together, and put it into the hare. . 
Sew up the belly, fpit it, and lay it to the fire, which muft be a" 
good one. Your dripping-pan muft be very clean and nice. Put 
in two quarts of milk and half a pound of butter into the pani 
keep bafting it all the while it is roafting, with the butter and * 
milk, till the whole is ufed, and your hare will be enough. You 
may mix the liver in the pudding, if you like it. You muft 
firft parboil it, and then chop it fine. „ * • • 


Different forts of fauce for a bare.- ' ' : 

• * f 

TAKE for fauce, a pint of cream and half a pound of 
frefh butter; put them in a faucepan, and keep ftirring it with 
a fpoon till the butter is melted, and the fauce is thick; then 
take up the hare, and pour the fauce into the difh. Another 
way to make fauce for a hare, is to make good gravy, thick- 
ened with a little piece of butter rolled in ilour, and pour it in- 
to your difh. You may leave the butter out, if you don’t like^, 
it, and have fome currant jelly warmed in a cup, or red wiife 
and fugar boiled to afyrup; done thus: take half a pint of . 
red wine, a quarter of a pound of fugar, and fet over a flow fire 
to fimmer for about a quarter of an hour. You may do half the • . 
.quantity, and put it into your fauce- boat or bafon. 


To boil /leaks • 

• V • • . , • • • 

FIRST have a very clear brifk fire : let your gridiron be very * 

clean ; put it on the fire, and take a chafKng-difh with a few 
hot coals out of the fire. Put the difh on it which is to lay 
your ftcaks on, then take fine rump fteaks about half an inch 
thick ; put a little pepper and fait on them, lay them on the 
gridiron, and (if you like it) take a fhalot or two, or a fine 
. onion and cut it fine; put it into your difh. . Don’t turn your 
fteaks till one fide is done, then when you turn the other fide 
there will foon be fine gravy lie on the top of the (leak, w r hich 
you muft be careful not to lofe. When the fteaks arc enough, 

' take them carefully off info your difh, that none of the gravy be 
loft ; then have ready a hot difh and cover, and carry them hot 
to table, with jthc cover on. 
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‘ Dirt ft ions concerning the fauce for Jleaks+ • ; 

IF. you love pickles or horfe-raddifh with (leaks, never gar* 
nUh your di(h, becaufe both the garnilhing will be dry, and the 
{leaks will be cold, but lay t^ofe things on littlp plates, and 
carry to table. The great nicety is to have them hot and full 
Of gravy. . . 


* . # • , I t 

General direftions concerning lr oiling . 

. AS to mutton and potfc (leaks, you mud keep them turning^ 
quick on the gridiron, and have your di(h ready over a chaf- 
Jng-difh of hot coals, and carry them to table covered hot. 
When you broil fowls or pigeons, always take care your fire is 
clear j and never bade any thing on the gridiron, for it only 
makes it fmoked and burnt. * 


General direftions concerning l oiling. * 

% . 

AS to a]l forts of boiled meats, allow a quarter of an hour to * 
every pound ; be fare the pot is vpry clean, and (kim it well, for 
every thing will have a fc’um rife, and if that boils down it makes 
the meat black. All forts offrefh meat you are to put in whea 
the water boils, but fait meat wheq the water is cold. $ 


To toil a bam . 

• • 

\ \VHEN you boil a ham, put it into a copper, if you have 
one ; let it be about three or four hours before it boils, and keep 
it well (kimmed all the time: then if. it is a fmall one, one 
hour and a half will boil it,' after the copper begins to boil ; and 
if a large one, two hours will do ; for you are to confider the 
‘time it has been heating in the water, which foftens the ham, 
and makes it boil the fooner. . ' ** ' '* * ' * ‘ * * 


To boil a tongue . 

A TONGUE, if fait, put itln the pot over night, and don't 
let it boil till about three hours before dinner, and then boil all 
that three hours; if frefh out of the pickle, two hqurs, and put 
it in when the water boils. . 

• • To 
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To boil fowls and boufc-hmb^ 

. FOWLS and houfe-lamb boil in a pot by themfelvcs, in a 
good deal of water, and if any feu m arifes take it off. They 
will be both fwceter and whiter than if boiled in a cloth. A 
little chicken will be done in fifteen minutes, a large chickea. 
in twenty minutes, a good fowl in half an hour, a little turkey 
or goofe in an hour, and a large turkey in an hour and a, 
half# • 

• . • . * 

Sauce for a bailed turby . 

THE bed fauce to a boiled turkey is this : take a little water* 
or mutton gravy, if you have it, a blade of mace, an onion, x 
little bit of thyme, a little bit of lemon-peel, and an anchovy; 
boil all thefe together, drain them through a ficvc, melt fome 
butter and add to them, fry a few faufages and lay round the 
difh# Garnifh your dijh with lemon. 

• % • 

Sauce for a boiled goofe. . . ' > 

SAUCE for a boiled goofe mud be either onions or cabbage* 
fiifl boiled, and then dewed in butter for five minutes. 

Sauce for boiled ducks or rabbits . 

T O boded ducks or rabbits, you mud pour boiled onions 
over them, which do thus: take the onions, peel them, and 
boil them in a great deal of water ; fhift your water, then let 
them boil about two hours, take them up and throw them into 
.a cullender to drain, then with a knife chop them on a board; 
put them into a fauce- pan, juft fhake a little flour over them, 
put in a little milk or cream, with a good piece of butter ; fet 
them over the fire, and when the butter is melted they ara 
enough. But if you would have onion fauce in half an hour, 
take your onions, peel them, and cut them in thin dices, put 
them into milk and water, and when the water boils they will 
be done in twenty minutes, then throw them into a cullender 
to drain, and chop them and put them into a faucepan ; fhake 
in a little flour, with a little cream if you have it, and a good 
piece of butter ; dir all together over the fire till the butter is 
melted, and they will be very fine* This fa ce is very good 

with roaft mutton, and it is the bed way of br : ling onions# 

• • • • • 
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* . ' /• • •* tfo roajl venifon. 

. * TAKE a haunch of venifon, and fpit it. Take four (heets 
of white paper, butter them an< ^ r °N about your* venifon, 
then tie your paper on with a fmall firing, and bade it very 
well all the time it is roafling. If your fire is very good and 
brifk, two hours will do it ; and, if a fmall haunch, an hour 
and a half. The neck and fhoulder muft be done in the fame 
manner, which will take an hour and a half, and when it is 
enough take off the paper, and drudge it with a little flour juft 
to make a froth ; but you muft be very quick, for fear the fat 
fhould melt. You muft not put any fauce in the difh but what 
tomes out of the meat, but have fomc very good gravy and put. 
into your fauce-boat or bafon. You muft always have fweec 
fauce with your venifon in another bafon. If it is a large 
Jbaunch, it will take two hours and a half. 


Different forts of fauce for venifon . 


^OU may take either of thefe fauces for venifon. Currant 
jelly warmed ; or half a pint of red wine, with a quarter of a 
pound of fugar, fimmered over a clear fire for five or fix mi- 
nutes j or half a pint of vinegar, and a quarter of a pound of 
fugar, fimmered' till it is a fyrup. 


*To roajl mutton , vniifdn fafhion . 


TAKE a hind-quarter of fat mutton, and cut the leg like a 
paunch ; lay it in a pan with the backfide of it down, pour 
a bottle of red wine over it, and let it lie twenty-four hours, 
then fpit it, and bnfte it with the fame liquor and butter all 
the time it is roafting at a good quick fire, and an hour and 
a half will do it. Have a little good gravy in a cup, and fwcet 
% fauce in another. A good fat neck of mutton eats finely done 
thus. 


*fo keep venifon or bares fiveet j or to make them frefh when 
, they ftink . 


IF your venifon be very fweet, only dry it with a cloth, and 
hang it where the air conics. If you would keep it any time, 
dry it very w r e!l with clean I 


dry it very well with clean - loths, rub it all over with beaten 
ginger, and hang it in an airy place, and it will keep a great 
jvhile. If i.t (links, or is mufty, take fomc lukewarm water, 

and 
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a nd wafti it dean: then take frefh milk and water lukewarm, 
and wafh it again ; then dry it in dean doths very well, and 
rub it all over with beaten ginger, and hang if in an airy place. 
When you roaft it, you need only wipe it with a clc$n cloth, and 
paper it, as before-mentioned. Never do any thing elfe to veni- 
fon, for all other things fpoil your venifon, -and take away the 
fine flavour, and this preferves it better than any thing you can 
do. A hare you may manage juft the fame way.* 

To rcaft a tongue or udder . ‘ 

..PARBOIL it firft, then roaft it, flick eight or ten cloves 
about it \ bafte it with butter, and have fome gravy and fwcel 
fauce. An udder eats very well done the fame way. 

To roajl rabbits. 

BASTE them with good butter, and drudge them with' a lit* 
tie flour. Half an hour will do them, at a very quick clear fire, 
and, if they are very fmall, twenty minutes will do them. Take 
the liver, with a little bunch of parfley, and boil them, # and 
then chop them very fine together. Melt fome good butter, 
and put half the liver and parfley into the butter ; pour it into 
the difh, and garnifh the difh with the other half. Lfet your 
rabbits be done of a fine light brown. • 

• * • * 

To roajl a rabbit bare fajhion. 

• . m 

. 

LARD a rabbit with bacon ; roaft it as you do a hare, and 
it eats very well. But then you muft make gravy-fauccj but * 
if you don’t lard it, white fauce. 

Turkies , pbeafants , may be larded . • 

YOU may lard a turkey or pheafant, or any thing, juft as 

you like it. , # . 

• • - • 

.. * * \ ■ 

• To roajl a fowl pheafant fajbicn. ; 

. • . * 

IF you (hould have but one pheafant, and want two in a diln, 
take a large full-grown fowl, keep the head on, and trufs.it 
jpft as you do a pheafant * lard it with bacon, but don’t lard 
. the pheafant, and nobody will know it. # 
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: RULES to be obferved in Roasting* 

s 

I • • . . 

IN the firft place, take great care the fpit be very clean j’ 
and be fure to clean it with nothing but (and and water. Wafh . 
it clean,, and wipe it with a dry cloth ; for oil, brick-dud, 
and fuch things will fpoil your meat. 

. • . • • • 

BEEF. 

• • • • 

TO road a piece of beef about ten pounds wjll take an hour 
and a half, at a good fire. Twenty pounds weight will take 
three hours, if it be a thick piece; but if it be a thin piece of 
twenty pounds weight, two hours and a half will do it ; and fo* 
on according to the weight of your meat, more or lefs. 
Obferve, in frofty weather your beef will take half an hour 


longer. 


MUTTON. 


’ A leg of mutton o»f fix pounds will take an hour at a quick 
Ere;, if frody weather an hour and a quarter ; nine pounds an . 
hour and a half, a leg of twelve pounds will take two hours ; 
if frody two hours and a half; a large fuddle of mutton will 
take three hours, becaufc of papering it; a fmall faddle will 
take an hour and a half, and fo on, according to the fize; a * 
bread will take half an hour at a quick fire; a neck, if large, 
an hour ; if very fmall, little better than half an hour i a 

ihoulder much about the fame time as a leg. 

— • . • • 

pork. :: 

/•...* . . 

* # PORK mud be well done. To every pound allow a quarter 

of an hour: for example; a joint of twelve pounds weight 
rhree hours, and fo on ; if it be a thin piece of that weight, 
two hours will road it.. ' 

• * • • • 

Dir eft ions concerning beef y mutton, and pork. 

THESE three you may bade with fine nice dripping; Be 
fure your fire be very good and brifk ; but don’t lay your meat 

too near the fire, for fear of burning or fcorching. 
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VEAL takes much the fame time loading as pork j but he 
fure to paper the fat of a loin or filler, and bade your veal with 
good butter, * • 

.HOUSE-LAMB. 

1 F a large fore-quarter* an hour and a half ; if a (mall one, 
an hour; The outlide mud be papered, baded with good but- 
ter, and you mud have a very quick fire. If a leg, about three 
quarters of an hour; »neck, a bread or (boulder, three quar- 
ters of an hour ;• if very fmall, half an hour will do. 

% ; * 

A PIG. 

I F jud killed, an hour ; if killed the day before, an hour and 
a quarter; if a very large one, an hour and a half.. But the 
bed way to judge, is when the eyes drop out, and the fk*m is 
grown very hard ; then you mud rub it with a coarfe cloth, 
with a good piece of butler rolled in it, till the crackling is 
crifp and of a fine light brown. • . 


A R ARE. • 

# 

YOU mud have a quick fire. If it be a fmall hare, put 
three pints of milk and half a pound of frefh butter in the drip- 
ping-pan, which mud be very clean and nice; if a large one, 
two quarts of milk and half a pound of frefh butter. You mu(b 
bade your hare well with this all the time it is roading; and 
when the hare has foaked up all the butter and milk it will be 
enough. 

A T U R K T. 

% * 

A middling turky will take an hour 5 a very large one, an 
hour and a quarter; a fmall one, three quarters of an hour. 
You mud paper the bread till it is near done enough, then 
take the paper off and froth it up. Your fire mud be very 
good. * 


A G 0 O S E. . 

m , « 

OBSERVE the fame rules. 

• « 

fowls. 
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The Art of Cookery i 


F O W h S. 

A large fowl, three quarters of an hour; a middling one* 
half an hour; very fmall chickens, twenty minutes. Your fire 
muft be very quick and clear when you lay them down. 

• • • . 

' T AM E DUCKS. 

.♦ • * * - • * 

• OBSERVE the fame rules. 

• • • , 

WILD DUCKS: 


9 „ 


TEN minutes at a very quick Are will do them; but if 

you love them well done, a quarter of an hour. 

•• • • 

* * • 

TEAL , WIG EO N, &c. 

OBSERVE the fame rules. . .. - * 

* ... - - 

WOODCOCKS, SNIPES, and P A R- 

TRIDGES. 

• • . # 

* 

. THEY will take twenty minutes. 

• ' PIGEONS and LARKS. 

THEY will take fifteen minutes. * * 

• # . • _ • 

; Direflions concerning poultry. . , 

• • •• 

. I F your fire is not very quick and clear when you lay your 
poultry down to road* it will not eat near fo fweet, or look fo 

beautiful to the eye. _ 

. . . • — # - • 

fo keep meat hot. 

THE bed way to keep meat hot, if it be done before your 
company is ready, is to fee the did) over a pan of boiling water; 
cover the difh with a deep cover fo as. not to touch the meat, 
and throw a cloth over all. Thus you may keep your meat 
hot a long time, and it is better than overloading and fppiU 
ing the meat. The fleam of the water keeps the meat hot, 
and don’t draw the gravy out, or dry it up ; whereas if you fee a 
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difli of meat any time over a chaffing-difh of coals, it will dry 

up all the gravy, and fpoil the meat, , > • • * : 

* * 

• ' ‘ ‘ \ . , • ' 

• ’ V * * . 

- To drefs Greens, Roots, &c, 

• ^ # ( • «' . • 

' < * • • « i ' 

• • > " ... , • 

ALVV AYS be very careful that your greens be nicely picked 
and wafhed, You fhould lay them in a clean pan,* for fear of 
f*nd or duff, which is apt to hang round wooden veflels. Boil 
all your greens in a copper fauce-pan by themfelves, with a 
great quantity of water, . Boil no meat with them, for that 
difcolours them. Ufe no iron pans, &c. for they arc not 
proper $ but let them be copper, brals, or lilvcr. 

4 

T 0 drefs fpinacb . 

^ . 

PICK it very clean, and walh it in five or fix waters ; put it 
in a fauce-pan that will juft hold it, throw a little fait over it, 
and cover the pan clofe. Don’t put any water in, but fluke 
the pan often. Yoij muft put your fauce-pan on a dear quick 
fire. As foon as you find the greens are fhrunk and fallen to 
the bottom, and that the liquor which comes out of them boils 
up, they are enough. Throw them into a clean fiev£.co 
drain, and juft give them a little fqueeze. Lay them in a 
plate, and ueyer put any butter on it^ but put it in a cup. 

To drefs cabbages , Cs? c. : ' * . • 

• 

CABBAGE, and all forts of young fprouts, muft be boiled 
in a great deal of water. When the (talks are tender, or fall 
to the bottom, they are enough ; then t3ke them off, before 
they lofe their colour. Always throw fait in your water before 
you put your greens in. Young fprouts you fend to table juft as 
they are, but cabbage is beft chopped and put into a faucc-pan 
with a good piece of butter, flirting it for about five or fir 
minutes, till the butter is all melted, anJ rhen fend it to 
table. 

• * 

.To drefs carrets. 

LET them be feraped very clean, and when they are enough 
rub them in a clean c!o<h, then (lice them into a plate, anJ pour 
fome melted butter over them. If they are young fpring car— 
rots, ha!/ an hour will boil them \ if large, an hour ; but o!J 
Sandwich carrots will take two hours, ' . 

. ' *# 
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/• • To drefs turnip . . > ■> 7 ; 

• THEY cat bcft boiled in the pot, and when enough take 
them out and put them in a pan and rnafh them with butter 
and a little fait, and fend them to table. But you may do them 
thus: pare your turnips, and cut them into dice, as big as the 
top of one’s finger; put them into a clean faucepan, and juft 
coyer them with water. When enough, throw them into a 
fieve to drain, and put them into a faucepan with a good piece 
of butter; ftir them over the fire for live or fix minutes, and 
- fend them to table. 


' To drefs par flips . 

* THEY fhould be boiled in a great deal of water, and when 
you find they are foft (which you will know by running a fork 
into them) take them up, and carefully ferape all the dirt off 
them, and then with a knife ferape them all fine, throwing 
away all the fticky parts; then put them into a faucepan with 
fome milk, and ftir them over the fire till they are thick. Take 
great care they don’t burn, and add a good piece of butter and 
a little fait, and when the butter is melted fend them to table. 

i * • • 

• r To drefs brockala . 

STRIP all the little branches off till you come to the top* 
one, then with a knife peel off all the hardoutfide (kin, which 
Is on the ftalks and little branches, and throw them into water. 
Have a ftevv-pan of water with fome fait in it : when it boils 
put in the brockala, and when the ftalks are tender it is enough, 
then fend it to table with butter in a cup. Tho French cat oil 
and vinegar with it. 

i * . • 

r To drefs potatoes • 

YOU muft boil them in as little water as you can, without 
burning the faucepan. Cover the faucepan clofe, and when 
the (kin begins to crack they are enough. Drain all the water 
out, and let them ftand covered for a minute or two; then peel 
them, lay them in your plate, and pour fome melted butter over 
them. The beft way to do them is, when they are peeled to lay 
them on a gridiron till the y arc of a fine brown, and fend them 
to table. Another way is to put them into a faucepan with 
fome good beef dripjiing, cover them clofe, and Hiake the fauce- 
pan often for fear of burning to the bottom. When, they are of a 

9 fine 
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fine brown and crifp, take them up in a plate, then put them 

into another for fear of the fat, and put butter in a cup, 

t • • ^ • « * • « 

J *o drefs cauliflowers. 

TAKE your flowers, cut off all the green part, and then cut 
the flowers into four, and lay them into water for an hour : 
then have fome milk and water boiling, put in the cauliflowers, 
and be fure to (kim the fauce-pan well, * When the (lalks are . 
tender, take them carefully up, and put them into a cullender 
to drain : then put a fpoonful of water into a clean (lew-pan 
with a little dud of flower, about a quarter of a pound of butter, 
and (hake it round till it is all finely melted, with a little pep* . 
per and fait; then take half the cauliflower and cut it as you 
would for pickling, lay it into the (lew-pan, turn it, and (hake 
the pan round. Ten minutes will do it. Lay the dewed in 
the middle of your plate, and the boiled round it. Pour the 
butter you did it in over it, and fend it to table, 

% • • 

*To drefs French beam. 

0 

FIRST firing them, then cut them in two, and afterwards 
acrofs : but if you would do them nice, cut the bean into four, 
and then acrofs, which is eight pieces. Lay them into water 
and fait, and when your pan boils put in fome fait and the 
beans: when they are tender they are enough ; they will be- 
foon done. Take care they do not lofe their fine green. Lay 
them in a plate, and have butter in a cup. 

3 " o drefs artichokes . 

WRING off the flalks, and put them into the water cold, 
with the tops downwards, that all the dull and fand may 
boil out. When the water boils, an hour and a half will 
do them. 

. 3b drefs afparagus. 

SCRAPE all the flalks very carefully till they look white, 
then cut all the flalks even alike, throw them into water, and 
have ready a (lew-pan boiling. Put in fome fait, and tie the af- 
paragus in little bundles. Let the water keep bo’iling, and when 
they are a little tender take them up. If you boil them too much 
you lofe both colour and tafte. Cut the round of a fmall loaf 
about half an inch thick, toad it brown on both files, dip it in 
. C the 
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•' • A 

the afptttgiis liquor, and lay it in your difh ; pour a little butter 
pver the toad, then lay’ : your *afparagus on the toad all round 
the difh, with the white tops outward. Don’t pour butter 
over the afparagus, for that makes them greafy to the fingers* 
]jut have jour hotter in a bafon, and fend it to t^ble, • # • • 

• v'Cfi f'’ ' > 1 * • • • * _ * < • * % ' , ** *■ 

Pireffiots concerning garden things.. • : r 

" MOST people fpoil garden things by over-boiling them. Alif 
fhings that are green fhould have a little crifpnef*, . for if 
they are over-boiled they neither have any fweetnefs or 
Jjeautjr.'. V ‘ > ■ • ; ' ‘ " 


. » 


• Vo drefs leans and. bacon. 

WHEN you drefs beans and bacon, boil the bacon by itfelf, 
and the beans by thcmfelve$, for the bacon will fpoij the cq- . 
Jour of the beans. Always throw fomc fait into the water, anc} 
fome par Hey nicely picked. YVhen the beans are enough 
Jwhich you will kno\v by their being tender) throw them intui 
a cullendey to drain*. Take up the bacon and (kin it ; thrpw 
iqme rafpings of bread over the top, and if you have an iron nwke 
jt red-hot and hold over it, to brown the top of the bacon : if 
you have not one, fet it before the fire to brown. Lay the 
beans in the difh, and the bacon in the middle on the top, ancj 
fend them to table with butter in a bafon, 

4 *• a* •##••«.* # # 4 • • . • . • 

. 4 * i . • 

Vo make gravy for a turkey , or ary fort of fowls. 

TAKE a pound. of the lean part of the beef, hack it with q 
Itnife, f|our it well, have ready a fte\v-pan with a piece of frefh - 
•butter. When the butter is melted put in the beef, fry it till 
it is brown, and then pour jn a little boiling water; fhake it 
jround, and then fill'up with a tea-kettle of boiling water. Stiy 
it altogether, and put in two or three blades of mace, four or 
five cloves, fome whole pepper, an onipn, a bundle of fwcet 
nerbs, a little cruft of bread baked brown, and a littje piccp cf 
carrot. Cover it clofe, and let it flew till it is as good as yoi| 
yvould have it. This will make a pint of rich gravy. 

• * • i 

V q dfaw mutton , b?cf } or veal gravy. * 

' Ti^KE a pound of meat, cut it very thin, lay a piece of 
jjacop about jv/o inches long, at the bottom of t^e ftp w- pan 

« ~ ‘ " ‘ ’ * . 8f 
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or (auct-pan, and Jay the meat on it. Lay in fome carrot, 
cover it clofe for two or three minutes, then pour in a quart o* 
boiling water, fome fpice, onion, fweet herbs, and a little cruft 
of bread toafted. Let it do over a flow fire, and thicken it with, 
a little piece of butter rolled in flour. When the gravy is a* 
good a; you would have it, feafon Lt with fait, and then ftraia 
it off. You may omit the bacon, if you diflike it. / 


T 0 burn butter fer thickening of fauce . __ 

SET your butter on the fire, and let it boil till it is brown* 
then fluke in fome flour, and ftir it.all the time it is on the, 
fire till it - is thick. Put it by, and keep it for ufe. A little 
piece i$ what the cooks ufe to thicken and brown their fauce; 
but there are few flomachs it agrees with, therefore feldom, 
make ufe of it. 


, To make gravy. <;*- ' - •• 

IF you live in the country, where you cannot always have 
gravy-meat, wlv n your meat comes from the butcher’s take a 
piece <A beef, a piece of veal, and 2 piece of mutton : cut them 
into as fmall picc cs as you can, and take a large deep fauce-paa 
with a cover, lay your beef at bottom, then your mutton, then a 
very little piece of bacon, a flice or two of carrot, fome mace, 
cloves, whole pepper black and white, a large onion cut in flices, * 
a bundle of fwcct herbs, and then lay in your veal. Cover it 
clofe over a flow fire for iix or feven minutes, (haking the fauce- 
pan now and then; then (hake fome flour in, and have ready 
fome boiling water ; pour it in till you cover the meat and fome#- 
thing more. Cover it clofe, and let it flew till it is quite rich 
. and j»ood ; then (Vafon it to your tafte with fait, and then ftrain 
it off. This will do for moft things. 


j •• 7I0 ma he gravy for foups , fcfr. * 

TAKE a leg of beef, cut and hack it, put it into a large 
earthen pan ; pul to it a bundle of fweet herbs, two onions 
fluck with a few cloves, a blade or two of mace, a piece of 
; carrot, a fpoonful of whole pepper black and white, and a quart 
| of ftalc beer. Cover it with water, tie the pot down clofe with 
brown paper rubbed with butter, fend it to the oven, and let it 
be well baked. When it comes home, ftrain it through a coarfe 
Sevfe} lay the meat into a clean difli as you ftrain it, and keep it 
! ' , C? ior 


. f<5 fbt Jltt of Cut tty i\ 

fair ui. It Is a fine tfiing in i houfe, and will fervfc fit gravy* 
thickened .With a jiiece of butter, rdd wi tit, catchup, 6r what* 
evir you have a mind to put in, and is always ready for foups 
&oft forts. If you have peas ready boiled, your foup will fooii 

• be made : or take fome of the broth and fome vermicelli, boil 
it together, fry a French roll and put in the middle, and you 
have good foup. You may add a few trufHes and morels, or 
celery ftewed tender, and then you arc always ready. 

• .* . \ : * To lake a leg of leef. 

DO it juft in thb fame manner as before direfled In the mak- 
ing gravy for foups, &c. and when it is baked, drain it through 
% t coarfe fievc. Pick out all the finews and fat, put them into 
a fauce-pan with a few fpoonfuls of the gravy, a little red wine, 
a little piece of butter tolled in flour, and fomemuftard, (hake 
your fauce-pan often, and when the fauce is hot and thick, 

„ difh it up, and fend it to table. It is a pretty difh. 

• • * # • . . • 

To lake an ox's bead*- 

• • * • 

DO juft in the fame manner as the leg of beef is dire£!cd to 
be done in making the gravy for foups, &c. and it does full as 
well for the fame ufes. If it (hould be too ftrong for any thing 
you want it for, it is only putting fome hot water to it. Cold 
water will fpoil it. 

• *•; * 

To toil pickled pork . • 

• BE fure you put it ip when the water boils. If a middling 
piece, an hour will boil it ; if a very large piece, an hour and 
_ a half, or two hours. If you boil pickled pork fco long, it v/ii! 
g6 to a jelly. 
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To drefs Scotch 

TAKE veal, cut it thin, beat n wcl1 with t be bac * of t 
knife or rolling pin, and grate fom r nutn 5 e g oyer them; dip : 
them in the yolk of an egg, and U\ ,n a • ^Mtter till 
they are of a fine brown i then pom butter from them, and 

have ready half a pint of gravy, a lin J P lc ^c of butter rolled in g 
flour, a few mufhrooms, a glafs o! white wine, th$ yolk of an 
egg, and a little cream mixed togeih* r * ** ** wants a 
put it in. Stir it altogether, and ^ hen it is of a finethicknefs 
di(h it up. It docs very well wiih«‘* lt lbe crcam » # *f }’ ou have 
none; and very well without gray)* on .v P ut in juft as much 
warm water, and either red or who* wme * 

To drift white Sir* £ collcps** 0 

DO not dip them in egg, but (it (hem till they are tender, 
but not brown. Take your meat »* llt °f l h« pan, and pour all 
put, then put in your peat again, ** above > only ypu mult put . 
in fome cream. . 

• - 

To drift a fillet of vt^ ***& coHops. 

FOR an alteration, take a fmnll ^ ct y ea ^> wbat col* • 
lops you want, then take the udd* * a nd fill it with force-meat, 

roll it round, tie it with a packiln^ acro | s » °nd ro ^ 
your collops in the difh, and lay ) our u ddcr in the zniddlo* 

Garnifh your diflies with lemon» 

To make force bails. 

NOW you are to obferve, tin* force-meat balls are a great 
addition to all made difhes ; madr *hus : take half a pound cf 
veal, and half a pound of fuet, » fine, and beat in a marr 
ble mortar or wooden bowl ; hm* a few fuet- l) c, hs in red fine, 
a little mace dried and beat finr< a fmall nutmeg grated, or 
half a larae one, a little lemon cut ver y *ne, a little pep- 

ks of tw H e cS* i aU lhifc %vclJ to * 


per and fait, and the yolks 
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'gethcf, then roll them in little round balls, and Tome in TrttTe 
Jong balls ; roll them in flour, and fry them brown. If they' 
are for any thing of white fauce, put a little water on in a fauce- 
pan, and when the water boils put them in, and let them boil . 
for a few minutes, but never fry them for. white fauce. 

• i 

Truffles and morels good in fauces and fottps • - 

TAKE half an ounce of truffles and morels, fimmer them 
in two or three fpoonfuls of water for a few minutes, then put 
them with the liquor into the fauce. They thicken both fauce 

and foop, and give it a fine flavour. 

• • 

. 

jj • • , : . • ■ 

. To flew ox-palates. 

. . i . t 

STEW them very tender; which mud be done by putting 
them into cold water, and let them dew very foftly over a flow, 
fire till they are tender, then cut them into pieces and put 
them cither into your made-difh or foup; and cocks-combs 
and artichoke- bottoms, cut fmall, and put into the made-difh. 
Garnifh your difhes with lemon, fweetbreads dewed or white 
(fifties, and fried for brown ones, and cut in little pieces. 

• \ ' V* , * * • « ; 

f - • * , • § ■’ * ’ • ?• 

i . . s To ragoo a leg of mutton. 

. . _ • 

' TAKE all the fkin and fat off, cut it very thin the right way 

of the grain, then butter your dew-pan, and (hake fome flour-’ 
into it; flice half a lemon and half an onion, cut them very 
fmall, a little bundle of fvveet herbs, and a blade of mace. Put 
’all together with your meat into the pan, dir it a minute or 
two, and then put in fix fpoonfuls of gravy, and have ready an 
anchovy minced fmall ; mix it with fomc butter and flour, dir 
it altogether for fix minutes, and then difh it up. 

% i 

. . «, 

- To snake a brown fricafey. 

YOU mud take your rabbits or chickens and fkin them, then 
cut them .into fmall pieces, and rub them over with yolks oT 
eggs. Have ready fomc grated bread, a little beaten macc, and 
a little grated nutmeg mixt together, and then roll them in 
it: put a little butter into your dew-pan, and when it is meded 
put in your meat. Fry it of a fine brown, and take'eare they 
don’t flick to the bottom of the pan, then pour the butter from! 
them, and .nour in half a pint of gravy, a gla!s of red wine, a 
% . . itw i 
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• • • 

fnufhreoms, or two fpoonfuls of the pickle, a little fait (if 
wanted) and a piece of butter rolled in flour. When it is of a 
fine thicknefs djfh.it up, and fend it to table* . , 


i • « 


, To wake a white fncdfejk . * ■}. . 

YOU may take two chickens of rabbits, fkiri therri and euf 
them into little pieces. Lay them into warm water to. dratf 
out all the blood, and then lay them in a clean clcth to dry.: , 
put them into a (lew-pan with milk and water, (lew them till 
they are tender, and then take a clean pan, put in half a pine 
of cream, and a quarter, of a pound of butter; dir it together 
till the butter is melted * but you mud be fure to keep it fttrring 
all the time or it will be greafy, and then with a fork take the 
.chickens or rabbits out of the dew- pan arid put into' the fauces . 
pan to the butter and cream. Have ready a little hiace dried , 
and beat fine, a very little nutmeg, a few rnufhrooms, (hake all 
together for a minute or two, and difli it up. If you have no 
rnufhrooms a fpoonfu) of the pickle does full as well, arid give* 
it a pretty tartnefs. . This is a very pretty fauce for a bread of 
veal roaded. . 

• • 

"* • • • • • 

To fricafey chickens , rabbits, lamb, veal, _ 

DO them the fame way* * . v 

,* A fecorid way to Wake a whit • fricafey ; . * 1 \ ’ 

YOU mud take two or three rabbits or chickens, (Ifirt ■; 
them, and lay them in warm water, anJ dry them with a clean 
Cloth. Put them into a dew- pan with a blade or two of mace, 

'a little black and while pepper, an onion, a little bundle . of 
fwcet-htrbs, and do but jud cover them with water : dew them 
till they are tender, then with a fork take them <-ut, drain the 
liquor, arid put them into the pan again wiih half a p nt of 
the liquor and half a pint. of cream, the yo!k> of two eggs : 
beat well, half a nutmeg grated, ‘a glafs of white wine, a ; 
.little piece of butter rolled in Hour, and a gill of tnui'hrooms % 
kcepdirring all together, all the while one way, till it is fmootht 
find of a fine thicknefs, and then dilh it up, Adi what yod 
plead*, . ‘ * . . .. • r ■ 
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jf third way of making a white fric a fey. 

_ • • 

TAKE three chickens, fkin them, cut them Into fmall 
ffcces ; that is, every jolat afunder ; lay them in warm water* 
for a quarter of an hour, take them out and dry them with a. 
doth, then put them into aftew-pan with milk and water* and 
boil them tender : take a pint of good cream, a quarter of st 
pound of butter, and flir it till it is thick, then let itftand till 
it is cool, and put to it a little beaten mace, half a nutmeg 
grated, a little fait, a gill of white wine, and a few mufhrooms i 
ltir all together, then take the chickens out of the (lew- pan, 
throw away what they are boiled in, clean the pan and put in 
'the chickens and fauce together : keep the pan fhaking round 
till they are quite hot, and difh them up. Garnifh with lemon. 
They will be very good without wine. 

To fricafey rabbits , lamb, fweetbreads , or tripe . 

% DO them the fame way. . 

■. • * 

Another way to fricafey tripe. 

TAKE a piece of double tripe, cut it intoflices two inches 
long, and half an inch broad, put them into your ftew-pan, and 
fprinkle a little fait over them j then put in a bunch of fweec- 
herbs, a little lemon-peel, an onion, a little anchovy pickle, 
and a bay-leaf ; put all thefe to the tripe, then put in juft wa- 
ter enough to cover them, and let them ftew till the tripe is 
very tender : then take out the tripe and ftrain the liquor out, 
(bred a fpconfu! of capers, and put to them a giafs of white wine, 
and half a pint of the liquor they were ftewed in. Let it boil a 
little while, then put in your tripe, and beat the yolks of three 
eggs i P ut into your eggs a little mace, two cloves, a little nut- 
meg dried and beat fine, a fmall handful of parfley picked and 
ftred fine, a piece of butter rolled in flour, and a quarter of a 
pint of cream : mix all thefe well together, and put them into 
your ftew-pan, keep them ftirring one way all the while, and 
when it is of a fine thick nefs and fmooth, difti it up, and garnifti 
the difh with lemon. You arc to obferve that all fauces which 
have eggs or cream in, you muft keep ftirring one way all the 
* while they are on the fire, or they would turn to curds. You may 
add white walnut pickle, or mufhrooms, in the room of capers, 
juft to make your fauce a little tart. 
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. . . " To ragoo bogs feet and ear 's. • •' 

• • * , / 

t TAKE your feet and ears out of the pickle they are foufcj 
• in* or boil them till they are tender, then cut thcjn into Jittle 
long thin bits about two inches long, and about a quarter of an 
r inch thick: put them into your flew-pan with half a pint of 
good gravy, a glafs of white wine, a good deal of muftard, * 
good piece of butter rolled in flour, and a little pepper and 
£ilt : (Ur all together till it is of a fine thicknefs, and then difh 
it up. 

Note, they make a very pretty difti fried with butter and 
muflard, and a little good gravy, if you like it. Then only 
cut the feet and ears in two. You may add half an onion, Cut 
fcnall. . ' 


To fry tripe. 

CUT your tripe inlo pieces about thjee inches long, dip 
them in the yolk of an egg and a few crams of bread, fry them 
of a fine brown, arid then take them out of the part and ljy 
them in a difh to drain. Have ready a warm difh to put them 
in, and fend th<m to table, with butter and muflard in a cup. 


• • * • 

To flew tripe. • 

• • t 

CUT it juft as you do for frying, and fet on fome water in 
a fauce- pan, with two or three onions cut into flices, and fome 
fait. When it boils, put in your tripe. -Ten minutes will boil 
it. Send it to table with the liquor in the difh, and the onions. 
Have butter and muftard in a cup, .and difh it up. You may 
put in as many onions as you like to mix with your fauce, or 
leave them quite our, juft as you plcafe. Put a little bundle of 
fweet-herbs, and a piece of lemon- peel in:o the water, when 
you put in your tripe. 


A fricafey of pigeons. 

TAKE eight pigeons, new killed, cut them into fmall pieces, 
and put them into a flew-pan with a pint of claret and a pint 
of water. Seafon your pigeons with fait and pepper, a blade or 
two of mice, an onion, a bundle of fwcet-herbs, a good piece 
of buttor juft rolled in a very little flour : cover it clofe, and 
let them flew till there is juft enough for fauce, and then take, 
3 out 
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out th; onion ind fweet-herbs, beat up the yolks of. three eggiy 
grate half a nutmeg in, and with your fpoon pufh the meat all 
to one fide of the pan and the gravy to the other fide, and ftir 
in the eggs ; keep them ftirring for fear of turning to curds, 
and when the fauce is fine and thick (hake all together* put in 
half a fpoonful of vinegar, and give them a fhake ; then put the 
meat into the difli, pour the fauce over it, and have ready fome 
flices of bacon toaded", and fried oyders ; throw the oyders all 
over, and lay the bacon round. Garnifh with lemon* \ « 

• .1 
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A fricafcy of lamb-Jlones and fweetbreidu .. ’ 

*. HAVE ready fome lamb-dones blanched, parboiled and diced, , 
and flour two or three fweetbreads ; if very thick, cut them ixi 
two, the yolks of fix hard eggs whole; a few piflacho-iiut ker- 
nels, and a few large oyder9 : fry thefe all of a fine brown, £ 
then pour out all the butter, and add a pint of drawn gravy, the ! 

. lamb- (tones, fome afparagus tops about an inch long, fome grated 
• nutmeg, a little pepper and fait, two (halots (bred fmall, and 
a glafsof white wine. Stew all thefe together for ten minutes* 
then add the yolks of fix eggs beat very fine, with a little white 
wine, and a little beaten mace* flir altogether till it is.of a ‘ 
fine thicknefs, and then di(h it up. Garnifh with lemon* . 


To bqfha calf's bead . 

• , 4 

.. BOIL the head, almoft enough, then take the bed half and 
with a (harp knife take it nicely from the bone, with the two 
eyes. Lay it in a little deep di(h before a good fire, and takd 
great care no a(hes fall into it, and then hack it with a knife 
,-crofs and crofs : grate fome nutmeg all over, a very little pep- 
per and fait, a few fvveet herbs, fome crumbs of, bread, and a 
little lemon-peel chopped very fine, bade it with a little butter, . 
then bade it again, and pour over it the yolks of two eggs j keep 
the difh turning that it may be all brown alike : cut the other 
: half and tongue into little thin bits, and fet on a pint of drawn 
gravy in a fauce-pan, a little bundle of fweet-herbs, an onion, 
a little pepper and fait, a glafs of red wine, and two dialots $ 
boil all thefe together, a few minutes, then drain it through 
a fieve, and put it into a clean dew-pan with the hafh. Flour 
the meat before you put it in, and put in a few mulhrooms, a 
fpoonful of the pickle, two fpoonful* of catchup, ami a few truf- 
fles and morels ; dir all thefe together for a few minutes, then 
•beat up half the brain j, aipl dir into the (lew-pan, and a little 
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piece of butter rolled in flour. Take the other half of the 
brains arid beat them up with a little lemon-peel cut fine, a . 
little nutmeg grated, a little beaten mace, a little thyme (bred 
fmall, a little parfley, the yolk t*f an egg, and have fome good 
dripping boiling in a ftew-pan ; then fry the brains in little 
cakes, about as big as a crovtai- piece. Fry about twenty oyflers 
dipped in the yolk of an egg, toad fome dices of bacon,- fry a 
few force-meat balls, and have ready a hot difh ; if pewter, 

- over a few clear coals ; if china, over a pan of hot water. Pour 
in your hafh, then lay in your toafted head, throw the force- 
meat-balls over the hafh, and garni(h the difh with fried oy- 
fters, the fried brains, and lemon; throw the reft over the 
hafh, lay the bacon round the difh, and fend it to table* , • 

t • • • • • 

Ho bojb a calf's bead white . 

TAKE half a pint of gravy, a Jafge vvine-glafs of white 
wine, a little beaten mace, a little nutmeg, and a little fait ; 
throw into your hafh a few mufhrooms, a few trmlles ar.d mo- 
rel) firft parboiled, a few artichoke bottoms, and afparagus- 
tops, if you have them, a good piece of butter rolled in flour, 
the yolks of two eggs, half a pint of cream, and one fpoenful of 
mufhroom catchup; ftir it all together verv carefully till it i$ 
of a fine thicknefs ; then pour it into your difh, and lay the 
other half of the head as before-mentioned, in the middle, and 
garnifh it as before direifkd, with fried oyftcrs, brains, lemon* 
and force meat balls fried, . . . • " 

•' Ho bake a calf's bead.: ’ ' ...* : 

TAKE the head, pick it and wafh it very clean; take an 
earthen difh large enough to lay the head on, rub a little piece 
of butter all over the difh, then lay forte long iron fkevvers 
acrofs the top of the difh, and lay the head •• fkewer up 

the meat in the middle that it don’t lie ontiu difh, then grate 
fome nutmeg all over it, a few fwcet herbs fhred final), fome 
crumbs of bread, a little lemon-peel cut fine, and then flour it 
all over: flick pieces of butter in the eyes and all over the 
head, and flour it again. Let it be well baked, and of a fine 
browvn; you may thiow a little pepoer and felt over it, and put 
into the difh a piece of beef cut (mail, a bundle of fwcct-hcibj, 
an onion, fome whole. pepper, a bl ide of mace, two cloves, a 
pint of water, ami boil .he Drains with foinc fage. • When the 
head is enough, , lay it on u diiii, and fet it to the fire to keep 
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warm, theh ftir all together in the difh, and boil it in a fauce- 
pan ; drain it off*, put it into the fauce-pan again, add a piece 
of butter rolled in Hour, and the fage jn the brains chopped 
fine, a fpoonful of catchup, and two fpoonfuls of red wine ; 
boil them together, take the brains, beat them well, and mix 
them with the fauce : pour it into the difh, and fend it to table. 
You mud bake the tongue with the head, and don't cut it put. 
It will lie the handfomer in the difh. 


• > 


To bake a Jbeep's bead* 

. 4 • * 

DO it the fame way, and it eats very weJL 


T^drefs a lamb's bead. 


BOIL the.head and pluck tender but don’t let the liver be 
too much done. Take the head up, hack it crpfs and crofs 
with a knife, grate fome nutmeg over it, and lay it in a difh, 
before a good fire ; then grate fome crumbs of bread, fomc 
fweet-herbs rubbed, a little lemon-peel chopped fine, a very 
litthf pepper and fait, and bade it with a little butter: then throw 
a iittle flour.over it, and juft as it is done do the fame, bafte 
it and drudge it. Take half the liver, the lights, the heart and 
tongue, chop them very fmall, with fix or eight fpoonfuls of 
gravy or water ; firft (hake fome flour over the meat, and ftir 
it together, then put in the gravy or water, a good piece of but- 
ter rolled in a little flour, a little pepper and fait, and whajfc runt 
from the head in the difh ; fimmer all together a few minutes, 
and add half a fpoonful of vinegar, pour it into your difh, lay 
the head in the middle of the mince- meat, have ready the other 
half of the liver cut thin, with fome dices of bacon broiled, and 
lay round the head. Garnifh the difh with lemon, and fend it 
to table, v ' * 


To rageo a neck of veal. 

. CUT a neck of veal intofteaks, flatten them with a rolling- 
pin, feafon them with fait, pepper, cloves and msec, lard them 
with bacon, lemon-peel and thyme, dip them in the yolks of 
eggs, make a fheet of ftrong cap-paper up at the four corners 
in the form of a dripping-pan ; pin up the corners, butter the 
paper and alfo the gridiron, and fet it over a fire of charcoal •, 
pxt in your meat, let it do leifurely, keep it bailing and turning 
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to keep in the gravy ; and when it is enough have ready half a 
pint of ftrong gravy, feafon it high, put iiTmuflirooms and 
pickles^ force-meat balls dipped in the yolks of eggs, oyfter* 
{lowed and fried, to lay round and at the top of your difh, ‘and 
then fierve it up. If for a brown ragoo, put in red wine. If 
for a white one, put in white wine, with the yolks of eggs beat 
up with two or three fpoonfulsof cream. 

2 *o ragoo a Ireajl of veal. 

TAKE your breafl of veal, put it into a large ftew-pan, put 
in a bundle of fweet* herbs, an onion, fome black and white 
pepper, a blade or two of mace, two or three cloves, a very little 
piece of lemon peel, and juft cover it with water: when it iV 
tender take it up, bone ir, put in the bones, boil it up till the 
gravy. is yrry good, then ftrain it off, and if you have a little 
rich beef gravy add a quarter of a pint, put in half an ounce of 
truffles and nv. rvls, a ipoonful or two of catchup, two or three 
fpoonfuls of white wine, and 1st them all boil together: in the 
mean time flour the veal, and fry it in butter till it is of a fine 
brown, then drain out all the butter and pour the gravy you 
are boiling to the veal, with a few mufhrooms : boil all toge- 
ther till the faucc is rich and thick, and cut the fwcetbread in- 
to four. A few force-meat balls is proper in it. Lay the veal 
in the difh, and pour the fauce all over it. Garnifh with lemon. 

•• • • • * • 

♦ • * 

.. ' Another way to ragoo a Ireajl of veal. ; 

YOU may bone it nicely, flour it, and fry it of a fine brown, 
then pour the fat out of the pan, and the ingredients as above, 
with the bones ; when enough, take it out, and ftr 2 :n the li- 
quor, then put in your meat again, with the ingredients, as 
before directed. 

r . • * • 

. * • ’ 

. A Ireajl of veal in hodgepodge. 

TAKE a breaft of veal, cut the brifeuit into little pieces, and 
every bone afunder, then flour if, and put half a pound of 
good butter into a ftew-pan ; when it is hot, throw in the veal, 
fry it all over of a fine light brown, and then have ready a tea- 
kettle of water boiling \ pour it in the ftew-pan, fill it up and ftir 
it round, throw in a pint of green peas, a fine lettuce whole, 
clean waffled, two or three blades of mace, a little whole pepper 
tied in a muflin rag, a little bundle of fwcct herbs, a fmafl 
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onion (tuck with a few cloves, and a little fait, Coyer-it dofe r 




sjud let It flew ?ii ( hour, or till it is boiled to your. palate, it* you 
would have foup m de of it ; if you would pn 


, pn iy have fauce to eat 

with the veal, you, mull flew it^rill. there is juft as much as you 
would have for faure* and fcafon it with fait to your palate ; take . 
oc: the onion, fweet-herbs and fpice, and pour it altogether in* 
to your difh.. It is a fine difh. If you have no pcafe, pare three 
or four cucumbers, fcoop out *he pulp, ‘and cut it into little 
pieces, and take four or five heads of celery, clean wafhed, and 
cut the w hite part fmall ; when you have no lettuces, take the 
little Hearts of favoys, or the little young fp routs that grow on 
the old cabbage-ftalks about as big as the top of your ihumb. . . 

Note, If you would make a very fine difh of ir, fill the infide 
pf your lettuce with force-meat, and tie the top clofe with a 
thread ; flew it till there is but juft enough for fauce, fet the 
lettuce in the middle, and the veal round, and pour the fauce 
all over it. Garnifh your difh with rafped bread, made into, 
figures with your fingers. This is the cheapeft way of drdfing 
a bread of veal to be good, and ferve a number of people. 


To collar a hreajt of veal. 

% 

. TAKE a very fharp knife, and nicely take out all the bones, 
but take great care you do not cut the meat through ; pick all 
the fat and meat ofF the bones, then grate fome nutmeg all 
over the infide of the veal, a very .little beaten mace, a little 
pepper and fait, a few fweet- herbs fhred fmall, (ome parfley, a 
litiXe lemon-peel fhred fmall, a few crumbs of bread and the 
bits of (at picked off the bones ; roll it up tight, (lick one fkewer 
in to hold it together, but do it clever, that it (lands upright in t 
. the difh: tie a packthread acrofs it to hold it together, fpit iti 
then roll the caul all round it, and roaft it. An hour and a 
quarter will do ir. When it has been about an hour at the 
. fire takeoff the caul, drudge it with flour, bafte it well with frefh 
butter, and let it be of a fine brown. For fauce take two penny- 
worth of gravy beef, cut it and hack it well, then flour it, fry 
it a little brown, then pour into your flcw par. fome boiling wa- 
ter, iKr it will together, then fill your pan two parts full pf wit 
ter, put in an onion, a bundle of fweet herbs, a little cruft of 
.bread toafted, two or three blades of macc, four cloves, fome 
whole pepper, and the bones of the veal. Cover it* clofe, and 
let it (lev/, till it is quite rich and thick ; then drain it, boil it up 
with fome truffles and morels, a few mufhrooms, a fpoonful of 
/catchup, two or three bottoms of .artichokes, if you have them : 

add 
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a little fait, juft enough to feafpn the gravy, take the pack* 

thread o/F the vcaj, and fet itupright in the difh} cut the fweet- 

b/ead into four, and broil it of a fine brown, with a few force* 

meat-balls' fried} lay thefe xound the difh, and pour in the 

faucc. Garnifh the difh with lemon, and fend it to table. 

• • • 

• • 1 

*#• # 

To collar a brecijl of mutton, 

DO it the fame \y ay, ^nd jt eats very well. But you muft 

take off the fkin, ‘ !• 

• • • • • * * . . 

• • 

Another good way to drefs a breojl of mutton. ' . * 

COLLAR it as before, roaft it, andj)afle it with half a pint 
of red wine, and when that i> all foaked in, bafte it well with 
butter, have a little good gravy, fet the mutton upright in the., 
difh, ppur in the gravy, have fweet fauce as for venifon, and .. 
fend it to table. Don’t garnifh the difh, but be fare to take 
* the fkin off the mutton. • . < ■ 

The infide of a furloiq of beef is very good done this way. * 

If you don’t like the wine, a quart of milk, and a quarter of 
a pound of butter, put into t(ic dripj)in®-j>an ? does full as well . 

to bafte it, * ■ - v • . 

• . • 

To force a leg of lamb. 

WITH a fharp knife carefully take out all the meat, an 4 
leave the fkin whole and the fat on it, make the lean you cat out . 
into force-meat thus : fo two pounds of meat, aJd three pounds 
q( beef-futt cut fine, and beat in a marble mortar till it is very 
fine, and take away all the fkin of the meat and fuer, then 
mix with it four fpoonfuls of grated bread, eight or ten cloves, 
five or fi t x large blades of mace dried and beat fine, half a large 
nutmeg graped, a little pepper and fait, a little lemon-peel cut 
fine, a vc fy little thyme, lome parfley and four eggs j mix all 
together, put it into the fkin again juft as it was, in the fame 
fhape, few it up, roaft it, bafte it wiih butier, cut the loin into 
(leaks and fry it nicely, lav the leg in the difh and the loin 
round it, with ftev/cd cauliflower (as in page 17) all round upon 
the loin ; pour a pint of good gravy into the difh, and fend it to * 
table, .Ifypu don’t like the cauliflower, it may be omitted. 

To boil a leg of lamb. 

LET the leg be boiled very white. An hour will do it. Cut 
the loin into ftcaks, dip them into a few crumbs of bread and 
Pgg» fry them nice and browp, boil ? gooJ deal of fpinage and* 
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Uy in the diftv, put the leg in the middle, lay the loin round it, 
cut an orange in four and garnifh the difh, and have butter in 
a cup. Some love the fpinage boiled, then drained, put into a 
faucc-pan with a good piece of batter, and Hewed. 

• i { • - ' . . ■ 

To force a large fowl . 

CUT the (kin down the back, and carefully flip it up fo as to 
take out all the meat, mix it with one pound of beef'fuet, cut 
it fmall, and beat them together fo a marble mortar : take a pint 
of iarge oyfters cut fmall, two anchovies cut fmall, one fhalot 
cut fine, a few fweet-herbs, a little pepper, a little nutmeg 
grated, and the yolks of four eggs ; mix all together and lay 
« tnis on the bones, draw over the fkin and few up the back, put 
the fowl into a bladder, boil it an hour and a quarter, flew fome 
oyflers in good gravy thickened with a piece of butter rolled in 
flour, take the fowl out of the bladder, lay it in your difh and 
pour the fauce over it. Garnifh with lemon. 

It eats much better roafled with the fame fauce. 


<i 




w 


. i 


T o roaft a turkey the genteel way . 

FIRST cut it down the back, and with a (harp penknife bone 
it, then make your force-meat thus: Take a large fowl, or a 
pound of veal, as much grated bread, half a pound of fuet cut 
and beat very fine, a little beaten mace, two cloves, half a nut- 
meg grated, about a large tea-fpoonful of lemon- peel, and the 
yolks of two eggs ; mix all together, with a little pepper and 
fait, fill up the places where the bones came out, and fill the 
body, that it may look juft as it did before, few up the back, 
and roaft it. You may have oyfter- fauce, celery-fauce, or juft as 
you pleafe; but good gravy in the difh, and garnifh with lemon, 
is as good as any thing. Be fure to leave the pinions on. 
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To flew a turkey or fowl . 

• 

FIRST let your pot be very clean, lay four clean fkewers at 
the bottom, lay your turkey or fowl upon them, put in a quart 
of gravy, take a bunch of celery, cut it fmall, and wafh it 
very clean, put it into your pot, with two or three blades of 
mace, let it ftew foftly till there is juft enough for fauce, then 
add a good piece of butter rolled in flour, two fpoonfuls of red 
wine, two of catchup, and juft as much pepper and fait as will- 
•feafon it, lay your fowl or turkey in the difh, pour the fauce, 
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uveir it and fehd it to tabic. If the /owl or turkey is enough 
before the fauce,* take it-u}), and keep it up till the fauce is 
boiled enough, then put it In, let it boil a minute or two, and 
di(h it up. * ‘ * • • . ' . ' ^ ' / 


; . To jlew a knuckle of veaU . V-: ; .. 

BE fare let the pot or faucepan be very clean, lay at the bot- 
tom four clean wooden fkewers, wafh and clean the knuckle * 
.very well, then lay it in the pot with two or three blades of 
< mace, a little whole pepper, a little piece of thyme, a fmali 
onion, a cruft of bread, and two quarts of water. Cover it 
. down clofe, make it boil, then only let it fimmer for two hours, 
and when it is cnou 
: broth over it. 


gh take it up ; lay it in a di&, and ftrain the . 
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Another way to flew a knuckle of veaL 

CLEAN it as before diredted, and boil it till there is juft 
enaugh for fauce, add oik* fpoonful of catchup, one of red wine, 
and one of walnut pickle, fome truffles and morels, or fome 
dried mufhrooms cut fmali ; boil it all together, take up the 
knuckle, lay it in a did), pour the fauce over it, and fend it to 
table. • '/ 

Note, It eats very well done as the turkey, before directed. : 


j To ragoo a piece of beef 

TAKE a large piece of the flank, which has fat at the top 
cut fquare, or an y piece that is all meat, and has fat at the top, 

• but no bones. The rump -does well. Cut all nicely off the 
bone (which makes fine foup) then take a large ftew-pan, and 
with a good piece of butter fry it a little brown all over, flour- 
ing your meat well before you put it into the pan, then pour in as 
much gravy as will cover it, made thus : take about a pound of 
• ' coarfe beef, a little piece of veal cut fmali, a bundle of fweet- ; 
herbs, an onion, fome whole black pepper and white pepper, 
two or three large blades of mace, four or five cloves, a pi< ce of ♦ 
carrot, a little piece of bacon fteeped in vinegar a little while, a • 
cruft of bread toafted brown ; put to this a quart of water, and 
let it boil till half is wafted. While this is making, pour a 
quart of bailing water into the ftew-pan, cover it dole, and let 
it be ftewing foftly ; when the gravy is done ftrain it, pour it 
into the pan where the beef is, take an ounce of truffles and 
morels cut fmali, fome frefh or dried mufhrooms cut fmali, t*o* 
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fpoonfuls of catchup, and, cover it clofe. Let all this (lew dll 
the fauce is rich and thick : then have ready fome artichoke-bot- 
toms cut into four, and a few pickled mufhrooms, give them a, 
boil or two, and when your meat is tender and your fauce Quite 
rich, lay the meat into a difh and pour the fauce over it. You . 
may add a fweetbread cut in fix pieces, a palate dewed tender . 
cut into little pieces, fome cocks-combs, and a few force meat 
balls'. Thefe are a great addition, but it will be good without. 

Note, For variety, when the beef is ready and the gravy put 
to it, add a large bunch of celery cut fmall and waflied clean, 
two fpoonfuls of catchup, and a glafs of red wine. Omit all 
the other ingredients. When the meat and celery are tender, . 
and the fauce rich and good, ferve it up. It is alfo very good 
.this way : take fix large cucumbers, fcoop out the feeds, pare 
them, cut them into flices, and do them juft as you do the 
celery. 

* « 

To force the infide of a firloin of beef 

TAKE ajharp knife, and carefully life up the fat of the in- * 
fide, take out all the meat clofe to the bone, chop it fmall, 
take a pound of fuet, and chop fine, about as many crumbs of 
bread, a little thyme and lemon peel, a little pepper and fair, 
bhlf a nutmeg grated, and two flialots chopped fine \ mix all to- 
gether, with a glafs qf red wine, then put it into the fame 
place, cover it with the (kin and fat, fkewer it down with fine 
fkewers, and cover it with paper. Don’t take the paper ofF till 
the meat is on the difh. Take a quarter of a pint of red wine, 
t>yo fhalots fhred fmalf, boil them, and pour into the difh, with 
the gravy which.comes out of the meat ; it cats well. Spit your 
meat before you, take out the infide. * 

» • . 

. . • Another way to force a firloin. 

WHEN if is quite roafted, take it up, and lay it in thedifli 
with the infide uppermoft, with a (harp knife lift up the fkin, 
hack and cut the infide very fine, fliake a little pepper and fait 
over it, with two fhalots, cover it with the fkin, and fend it to 

table. You may add red' wine or vinegar, juft as you like. 

• . •• * • 

• * * • • 

T 6 force the. infide of a rump of beef 

YOU may do it juft in the fame man ner, only lift up theout- 
fide (kin,, take the middle of the meat, and do as before di* 
reeled; put it into the fame place, and with fine fkewers put it 
down clofe, • : 

f A rolled 

m l • • f*. • 




inade Pfaiii ail'd Edjy i 


&5 


A rolled rump of leaf. . 

CtlT Hie meat all off the bone whole, flit the Ihfide down 
from top to bottom, but not through the (kin, fpread it open; 
take the flefh of two fowls and beef-fuet, an equal quantity* 
and as much cold boiled ham, if you have it, a little pepper, 
an anchovy, a nutmeg grated, a little thyme, a good deal of 
parfley, a few muflirooms, and chop them all together, beat 
them in a mortar, with a half- pint bafon full of crumbs of bread; • 
mix all thefe together, with four yolks of eggs, lay it into the 
meat, cover it up, and roll it round, ftick one fkewer in, and tie it 
with a packthread crofs and crofs to hold it together ; take a 
pot or large faucepan that will juft hold it, lay a layer of bacon 
and a layer of beef cut in thin fliccs, & piece of carrot, fome * 
whole pepper, mace, fwcet-herbs, and a large onion, lay the ' 
rolled beef on it, juft put water enough to the top of the beef 5 
cover it clofe, and Jet it (lew very foftly on a flow fire for eight, 
or ten hours, but not too faft. When you find the beef tender,* 
which you will know by running a (kewer into the meat, then 
take it up, cover it up hot, boil the gravy till it is good, then 
ftrain it off, and add fome mufhrooms chopped, fome truffles and 
morels cut final), two fpoonfuls of red or white wine, the yolks 
of two eggs and a piece of butter rolled in flour 5 boil it together, 
fet the meat before the fire, bafte it with butter, and throw 
crumbs of bread all over it : when the fauce is enough, lay the 
meat into the difh, and pour the fauce over it. Take care the • 
eggs do not curd, . . ' 

7 * 0 boil a rump of beef the French fnjbion . 

. T AKE a rump of beef, boil it half an hour, take it up, lay 
it into a large deep pewter difli or ftew-pan, cut three or four: 
gafhes in it all along the fide, rub the gafhes with pepper and 
fair, and pour into the difh a pint of red witie, as much hot 
water, two or three large onions cut fmall, the hearts of eight 
or ten lettuces cut fmall, and a good piece of butter rolled in a 
little flour j lay the flefhy part of the meat downwards, cover 
it clofe, let it flew an hour and a half over a charcoal fire, or a 
very flow coal fire. Obferve that the butcher chops the bone 
fo clofe, that the meat may lie as flat as yoti can in the difh, , 
When it is enough, take the beef* lay It in the difh, and pour, 
the fauce over It, ■ 

Note, When you do it in a pewter difh, it is beft done over 
a chaffing. difh of hot coals, with a bit or two of charcoal to * 
keep it alive. ' 
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. , ; . ; * Beef tfcarlot. 

« ( TAKE a brifcuit of beef, half a pound of coarfe fugar, two 
ounces of bay fait, a pound of common fait 5 mix all together, 
and rub the beef, lay it in an earthen pan, and turn it every day. 
It may lie a fortnight in the pickle ; then boil it, and ferve it up 
cither with favoys or peafe pudding* 

; Note, It cats much finer cold, cut into flices, and fent to table* 


\ s Beef a la daub. . . 

YOU may take a buttock or a rump of beef, lard it, fry it 
brown in fome fweet butter, then put it into a pot that will juft 
hold it; put in fome broth or gravy hot, feme pepper, cloves, 
*mace, and a bundle of fweet-herbs, (lew it four hours till it is 
tender, and feafon it with fait ; take half a pint of gravy, two 
fweetbreads cut into eight pieces, fome truffles and morels, pa- 
lates, artichoke-bottoms, and mufhrooms, boil all together, lay' 
your beef into the difh ; drain the liquor into the fauce, and boil ’ 
• all together. If it is not thick enough, roll a piece of butter in 
flour, and boil in it ; pour this all over the beef. Take force- 
meat rolled in pieces half as long as one’s finger ; dip them into 
batter made with eggs, and fry them brown ; fry fome fippets 
dipped into batter cut three corner-ways, flick them into the 
meat, and garnifh with the force meat. 

Beef a la mode in pieces • 

• . • *..•** 

YOU mud take a buttock of beef, cut it into two-pound pieces, 
lard them with bacon, fry them brovfcn, put them into a pot that 
will juft hold them, put in two quarts of broth or gravy, a few 
fweec-hcrbs, an onion, fome mace, cloves, nutmeg, pepper and 
fait; when that is done, cover it dole, and flew it till it is ten- 
der, fkim off all the fat, lay the meat in the difh, and drain the 
fauce over it* You may ferve it up hot or cold. 


. Beef a la mode, the French way. 

TAKE a piece of the buttock of beef, and fome fat bacon cut 
into little long bits, then take two tea-fpoonfuls of fait, one tea- 
fpoonful of beaten pepper, one of beaten inace, and one of nut- 
meg; mix all together, have your Iaiding-pins ready, firft dip 
.the bacon in vinegar, then roll it in your fpice, and lard your 
beef very thick and nice; put the meat into a pot with two 
or three large onions, a good piece of lemon-peel, a bundle. of 
•herbs, and three or four lpoonfuls of vinegar; cover it down 
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clofe, and put a wet cloth round the edge of the cover, that no 
fleam can get out, and fet it over a very flow fire : when you 
think one fide is done enough, turn the other, and cover it with 
' the rind of the bacon ; cover the pot clofe again as before, and 
when 'it is enough (which it will be when quite tender) take it 
..up and lay it in your difh, take off all the fat from the gravy, and 
pour the gravy over the meat. If you chufe your beef to be red, 
you may rub it with faltpetre over night. ' 

Note, You mufl take great care in doing your beef this way 
' .that your fire is very.flowj it will at lead take fix hours doing,. if 
the piece be any thing large. If you would have the fauce very 
rich, boil half an ounce of truffles and morels in half a pint of. 

- good gravy, till they are very tender, and add a gill of pickled 
mufhrooms, but frefn ones are bed ; mix all together with the 
gravy of the meat, and pour it over your beef. You mud mind 

• and beat all your fpices very fine ; and if you have not enough, 

mix fome more, according to the bignefs of your beef. * 

r. 

: & ee f olives. 

TAKE a rump of beef, cut it into deaks half a quarter long, 
... about an inch thick, let them be fquare j lay on fome good forcc- 

• meat made with- veal, roll them, tie them once round with a 
hard knot, dip them in egg, crumbs of bread, and grated nutmeg, 

- and a little pepper and fait* The bed way is to road them, or 
fry them brown in frefh butter, lay them every one on a bay* 
leaf, and cover them every one with a piece of bacon toaded, 
have fome good gravy, a few truffles and morels, and mufh- 
rooms; boil all together, pour into the difh, and fend it to table. 

• Veal olives . 

* • • 

THEY are good done the fame way, only roll them narrow 
at one end and broad at the other. Fry them of a fine brown. 
Omit the bay leaf, but lay little bits of bacon about two inches 
lung on them. The fame fauce. Garniih with lemon. 

' * Beef co Hops. 

CUT them into thin pieces about two inches long, beat them 
with the back of a knife very well, grate fome nutmeg, flour 
them a little, lay them in a dew-pan, put in as much water as 
you think will do for fauce, half an onion cut fmall, a little 
piece of lemon-peel cut fmall, a bundle of fweet-herbs, a little « 
Pepper and fait, a piece of butter rolled in a little flour. Set 
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them on a (low fire: when (hey begin to fimmer, dir them now 
and then $ when they begin to be hot, ten minutes will do them,. 

. but take care they do not boil. T ake out the fw.eet r her bs, pour 
it into the difh, and fepd it to table. 

Note, You may do the infidc of a firloin of beef in the fame 
manner, the day after it is roade d, only do not beat them, but 
cut them thin. • 

• • 

* m 0 

• • • 

N. B. You may do this difh between two pewter difhes, hanj* 
them between two chairs, take fix (beets of white brown paper, 
tear them into (lips, and burn them under the difh one piece at 
a time. - 

0 

• 4 • - • 

* v To Jlczv becf-Jteah. 

TAKE rump (leaks, pepper and fait them, lay them in 3 i 
(lew-pan, pour in half a pint of water, a blade or two of mace, 
two or three cloves, a little bundle of fwcet-herbs, an ancho- 
. vy, a piece of butter rolled in flour, a glafs of white wine,, 
and an onion 5 cover them clofe, and let them (lew foftly till 
they, are tender, then take out the (leaks, flour them* fry them 
in frefh butter, and pour away all the fat, drain the fauce they 

* were ftewed in, and pour into the pan : tofs it all up together 

til! the fauce is quite hot and thick. If you add a quarter of a 
pint of oyders, it will make it the better. Lay the fleaks into 
the di(h, and pour the fauce over them. Garnifh with any 
p.ckle you like. r. 

* < • • * it, ^ I 

• ^ * ... 

* • * 

Tofrybeefjleah . 

, TAKE rump deaks, beat them very well with a roller, fry 
them in half a pint of ale that is not bitter, and whild they arc 
frying cut a large onion frnall, a very little thyme, fome par- 
ley (bred fipall, fonfc grated nutmeg, and a little pepper and 
fait 5 roll ail together in a piece of butter, and then in a little 
flour, put this into the dew-pan, and (hake all together. When 
the deaks are tender, and the fauce of a fine tnicknefs, dtfli 

• • v z •• . . • . . . . .... • 

°p. . . • 

• * • • ^ ■ 1 

. A feecnd way to fry beef Jleaks. '■ 

CUT the lean by itfelf, and beat them well with the back of 
a knife, fry them in jud as much butter as will moiden the 
•pan, pour out the gravy as it runs out of the turn ^ ctl i 
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often, do them over a gentle fire, then fry the fat by itfelf and 
lay upon the meat, and put to the gravy a glafs of red wine, . 
half an anchovy, a little nutmeg, a little beaten pepper, and a . 
fhalot cut fmall ; give it two or Uiree little boils, feafon it with 
fait to your palate, pour it over the (leaks, and fend them to 
table. < 


Another way to do leef Jleaks . . 

CUT your (leaks, half broil them, then lay them in aflew- 
pan, feafon them with pepper and fait, jud cover them with 
gravy and a piece of butter rolled in flour. Let them Hew fox 
half an hour, beat up the yolks of two eggs, dir all together for 
{ wo or three minutes, and then ferve it up. •• 


A pretty fide-dijh of beef. 

ROAST a tender piece of beef, lay fat bacon all over it, and 
roll it in paper, bade jt, and when it is roaded cut about two 
pounds in thin fiices, lay them in a (lew-pan, and take fix Urge 
cucumbers, peel them, and chop them fmall, lay over them a. 
little pepper and fait, dew them in butter for about ten minutes, 
then drain out the butter, and (hake fome flour over them ; tofe 
them up, pour in half a pint of gravy. Jet them dew till they 
are thick, and di(h them up. 


• #. 
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To drefs a fillet of beef. - ; s 

IT is the infide of a firloin. You mud carefully cut it all out 
from the bone, grate fome nutmeg over it, a few crumbs of 
bread, a little pepper and fait, a little lemon-peel, a little thyme, 
fonie parfley (bred fmall, and roll it up tight ; tic it wijh a pack- 
thread, road it, put a quart of milk and a quarter of a pound of 
butter into the dripping-pan, and bade it; when it is enough, 
take untie it, leave a little fkewer in it to hold it together, 
have a lii tic good gravy in the did), ^nd feme fweet fauce in a 
Cup. You may bade it with red wine and butter, if you like it 
better; op it wjll *lo very well with butter only. 


Beef Jleaks rolled. , 

TAKE three or four beef deaks, flat them with a cleaver,, 
and make a force-meat thus ; take a pound of veal beat fine in a 
mortar, the flefh of a large fowl thus cut fmall, half a pound of 
cpld ham chopped fmall, the kidney-fit of a loin of veal chopped 

■“ ’ • |)4 ' 
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fraal], a fweetbread cut in little pieces, an ounce of trufHys and i 
morels firft (levied and then cut fmall, foine parfley, the yolks of 
]four eggs, a nutmeg grated, a very little thyme, a little lemon* 

• pe^l cut fine, a little pepper and fait, and half a pint of cream : 

; mix all together, lay it on your (leaks, roll them up firm, of a 
good Gze, and put a little fkewer into them, put them ihto tl\e 
(lew-pan, and fry them of a nice brown; then pour all the fat 
quite out, and put in a pint of good fried gravy (as in page 19) 

.* put one fpoonful of catchup, two fpoonfuls of red wine, a few 
mufhrooms, and let them ltew for a quarter of an hour. Take 
vp the (leaks, cut them in two, lay the cut (ide uppermoft, and 
pour the fauce over it. Garnifh with lemon. 

Note, Before you put the force* moat into the beef, you arc 
•to dir it all together over a (low fire for eight or ten minute. 


- To jlcw a rump of beef. y 

HAVING boiled it till it is little more than half enough, take 
it up, and peel off the (kin : take fait, pepper, beaten mace, 

. grated nutmeg, a handful of parfley, a little thyme, winter- 
. iavory, fwcet-marjoram, all chopped fine and mixed, and (luff 
: them in great holes in the fat and lean, the refl fpread pver it, 

' with the yolks of two eggs ; fave the gravy that runs out, put to - 
it a pint of claret, and put the meat in a deep pan, pour the 
liqm r in, cover it clofe, and Itt it bake two hours, then put it 

. into the difh, pour the liquor over ft, and fend it to table, 

• .«••• * • • * • * * • 


Another way to flew a rump of leef 

* . 

YOU muff cut the meat off’ the bone, lay it in your (lew* pan, * 
cover it with water, put in a fpoonful of whole pepper, two 
cnionf, a bundle of fweec herbs, fome fait, and a pint of ltd . , 
wine; cover it clofe, fet it over a (love or (low fire for four 
hours, (baking it fometimes, and turning it four or five times; 
make gravy as for foup, put in three quafts, keep itilirring till, 
dinner is ready : take ten or twelve turnips, cut them into dices 
• the broad way, then cut them into four, flour them, and fry them 
brown in beef dripping. Be fure to let your dripping boil befote 
you put them in ; then drain them well from the fat, lay the 
beef in your foup-diffr, toall a little bread very nice and brown, 
cut in three corner dice, lay them into the d fn, and the turnips 
likewife ; drain in the gravy, and fend it to table. If you have 
* the convenience of a (love, put the difli over it for five or fix 
minutes; it gives the liquor a fine flavour of the turnips, 

makes 
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.makes the bread eat better, and is a great addition, Seaton it 
with fait to your palate. • 

I • * • . • * .-• ■* '• • *v • 

l /* / ' . * . * Portugal beef. . 

. TAKE a rump of beef, cut it off the bone, cut it acrofs, flour 
it, fry the thin part brown in butter, the thick end fluff with 
fuct, boiled chefnuts, an anchovy, an onion, and a little pep- ' 
! per. Stew it in a pan of flrong broth, and when it is tender, 
jay both the fried and ftewed together in your di£h, cut the fried 
in two and lay on each fide of the flewed, flrainthe gravy it was .: 
flewed in, put to it fome pickled gcrkhis chopped, and boiled . 
chefnuts, thicken it with a piece of burnt butter, give it two or . 
three boils up, feafon it with fait to your palate, and pour it over • 
the beef. Garnilh with lemon. 

I ■ • . • # / .•* -• . : 

<fo ft eft a rump of beef or the brifcuit> the French way.' * 

* • I 

TAKE a rump of beef, put it into a little pot that will hold 
jt, cover it with water, put on the cover, let it flew an hour; , 
! : < but if the brifeuit, two hours. Skim it clean, then flafh the 
• meat with a knife to let out the gravy, put in a little beaten pep- 
V per, fomc fah, four cloves, with two or three large blades of 
. mace beat*fine, .fix onions fliced, and half a pint of red wine ; 
v , pover it clofe, let it flew an hour, then put in two fpoonfuls 
; , of capers or aflertium-buds pickled, or broom-buds, chop them; 
two fpoonfuls of vinegar, and two of verjuice; boil fix cabbage 
lettuces in water, then put them in a pot, put in a pint of 
good gravy, let all flew together for half an hour, fkim all the 
1 fat off, lay the meat into the difh, and pour the reft over it, 
have ready fome pieces of bread cut three corner ways, and fried * 
• crifp, flick them about the meat, and gamifli them. When you 
put in the cabbage, put with it a good piece of butter rolled 
y in flour. 

; • • * • • • . . • • - 

1 * 

0 ftew beef gobbets. 

! GET any piece of beef, except the leg, cut it in pieces about 
the bignefs of a pullet's egg, put them in a ftew-pan, cover theca 
with water, let them ftew, fkim them clean, and when they 
have flowed an hour, take mace, cloves, and whole pepper tied 
in a niuflin rag loofc, fome celery cut fmall, put them into the 
pan with fome fait, turnips and carrots, pared and cut in dices, 
a Jiule parfley, a bundle of fwcct-herbs, and a large cruft of 
r • bread. 
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jbread.. You may put in an ounce of barley or rice. If you Iifce 
it Cover it clofe, and let it ftew till it is tender, take out the 
herbs, fpices, and bread, ’and have ready fried a French roll cut 
|n four. Difh up all together, and fend it to table. • *' 

• ; Beef royal. 

* * , * % • • 

•TAKE a firloin of beef, or a large rump, bone it and beat 
jt very well, then lard it with bacon, feafon it all over withJaU, 
pepper, mace, cloves, and nutmeg, all beat fine, fomejemon- 
pt cl cut unall, and fome fweet-herbs ; in the mean time puke 
a ftronj* broth of the bones, take a piece of butter with a little 
flour. Drown it, put in the beef, keep it turning often till :t is 
hrov n, then drain the broth, put ail together into a pot, put in s 
p bay-leaf, a few truffles, and fome ox palates cut fmall ; cover 
jt clofe, and let it flew till it is tender, take out the beef, fkim 
off all th? fat, pour in a pint of claret, fome fried oyflers, an 
anchovy, and fome gerkins Hired fmall j boil all together, put 
in the beef to warm, thicken your fauce with a piece of butter 
yollcd in flour, or mufbroom powder, or burnt butter. Lay your 
meat in the difh, pour the faucc over it, and fend it to tabic. 
'This may be eat either hot or cold. 

A tongue and udder forced. 

FIRST parboil your tongue and udder, blanch the tongue apd 
flick it with cloves ; as for the udder, you mufl carefully raife it, 
and fill it with force-meat made with veal : firfl wafh the infidc 
ydth the yolk of an egg, then put in the force-meat, tie the ends 
clofe and fpit them, road them, and bade them with butter when 
enough, have good gravy in the difh, and fweet fauce in a cup# 

Note, For variety you may lard the udder. 

•% J • 

• . ■ * • • « 

To fricafey neats tongues. 

TAKE neats tongues, boil them tender, peel them, cut them 
Into thin dice*, and fry them in frefh butter ; then pour out the 
putter, put in as much gravy as you fhall want for fauce, a bun- 
dle of fweet herbs, ap onion, fome pepper and fait, and a blade 
or two of tp^ce \ fimpaer all together half an hour, then take out 
your tongue, drain the gravy, put it with the tongue in the 
flew-pan again, beat up the yolks of two eggs with, a glafs of 
* white wine, a little grated nutmeg, a piece of butter as big as a 
walnut roiled in flour, fhake all together for four or five minutes,. 

. difh it up, and fend it to tatyp. ^ 

4. t 
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* To force a tongue. . ; ■ : * 

BOIL if till it is tenders letit (land dll it Is cold, then cut a 
hole at the root end of it, take out fome of the meat, chop it 
with as much beef fuet, a few pippins, fome pepper and fait* 
a little mace beat, fome nutmeg, a few fweet herbs,' and the 
yolks of two eggs 5 chop it all together, fluff it, cover the end 
with a veal caul or buttered paper, roaft it, bade it with butter, . 
and difh it up. Have for fauce good gravy, a little melted but- 
ter, the juice of an orange or lemon, and fome grated nutmeg; 
^oil it up, and pour it into the difh.; • f . 

. • - 

To Jlrjj neats - iopgues whole. • . ♦ 

TAKE two tongues, let them flew in water juft to cover them 1 
for two hours, then peel them, put them in again with a pint 
of ftrong gravy, half a pint of white wine, a bundle of fweeu 
herbs, a little pepper and fait, fome mace, cloves, and whole 
pepper tied in a imiflin t rag, a fpoonful of dapers chopped, tur- 
nips and carrots fliced, and a piece of butter rolled in flour; let 
all flew together very foftly over a flow fire for two hours, then 
take.out the fpice and fweet-herbs, and fend it to table. You 
may leave out the turnips and carrots, or boil them by them- 
felves, and lay them in a difh, juft as you like. 

To fricafey ox palates. .. •; . 

AFTERboiling your palates very tender, (which you muft 
do by fetting them on in cold water, and letting them do foftly) 
then blanch them and ferape them clean ; take mace, nutmeg^ 
cloves, and pepper beat fine, rub them all over with thofe, an<} 
with crumbs of bread ; have ready fome butter in a ftew-pan, 
and when it is hot put in th? palates ; fry them brown on both 
fides, then pour out the fat, and put to them fome mutton oc 
beef gravy, enough for fauce, an anchovy, a little nutmeg, z 
little piece of butter rolled in flour, and the juice of a lemon : 
let it fimmer all together for a quarter of an hour, difh it up, 
and garnifh with Jemon. * 

* * * . . i • ’ * ‘ 

To roafl 0% palates. * * 

HAVING boiled your palates tender, blancK them, cut them 
into flices about two inches long, lard half with bacon, then 
have ready two or three pigeons and two or three chicken- 
• peepers, draw them, trufs them, and fill them with force-meat; 
Jet half of them be nicely larded, fpit them on a bird- fpit : fpi£ 

. • • tb:d 
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them thus : a bird, a palate, a fage-leaf, and a piece of bacon | 
and fo on, a bird, a palate, a fage-leaf, and a piece of bacon. 
‘Take cocks-combs and lambs-flones, parboiled and blanched, 
lard them with little bits of bacon, large oyders parboiled, and 
each one larded with one piece of bacon, put thefe on a fkewer 
with a little piece of bacon and a fage-leaf between them, tie 
them on to a fpit and road them, then beat up the yo'ks of three 
eggs, fome nutmeg, a little fait and crumbs of bread ; bade 
them with thefe all the time they arc a-roafling, and have ready 
two fwcetbreads each cut in two, foine artichoke-bottoms cut 
into four and fried, and then rub the difh with fhalots : lay the 
birds in the middle, piled upon one another, and l^'y the other 
( things 2 II feparate by th'emfelves round about in the difh. Have 
jeady for fauce a pint of good gravy, a quarter of a pint of red 
. wine, an anchovy, the oyder liquor, a piece of butti r rolled in 
Hour ; boil all thefe together and pour into the difh, with a little 

juice of lemon. Garnifh your difh with lemon. 

* « • • • 

• • • 

• . . i 

To drefs a leg of mutton a la r cycle. 

• HAVING taken ofF all the fat, fkin, anil flunk-bone, JarcJ 
5t with bacon, feafon it- with pepper and fait, and a round piece 
of about three or four pounds of beef or leg of veal, laid itj 
have ready fome hog's lard boiling, flour your meat, and give it 
a colour in the lard, then take the meat out and put it into a 
pot. with a bundle of fvveet herbs, fome parfley, an onion duck 
with cloves, two or three blades of mace, fome whole pepper, 
and three quarts of water; cover it clofe, and let it boil very 
fcftly for two hours, mean while get- ready a fweetbread fpliu • 
cut into four, and broiled, a few truffles and morels dewed in a 
quarter of a pint of flrong gravy, a glafs of red wine, a few 
mufhrooms* two fpoonfu ! s of catchup, and fome afparagus-tops ; 
boil all thefe together, then lay the mutton in the middle of the 
difh, cut the beef or veal into flices, make a rim round your 
mutton with the flices, and pour the ragoo over it ; wlun you 
have taken the meat out of the pot, fkiin all the fat off the 
gravy ; drain it, and add as much to the other as will fill the 
difh. Garnifh with lemon. 

A leg of mutton ii la h ant gout. , 

LET it hang a fortnight in an airy place, then have ready 
fome cloves of garlic, and duff it all over, rub it with pepper 
<and fait ; road it, have ready fome good gravy and red wine in 
the difh, and fend it to table. 1 

r« ; 
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.7 ‘ - -V’.. - • ’• . 

\\ • 'Vo rocjl a'Ugofmuttcn with cyfiers. ; ; .* • 

* • • • # - # * • •* 

“ TAKE a leg about two or three days killed, fluff it all over: 

‘ with oyfters, and road it, Garnifh with horfe-raddtfh. 

! . ' . . ‘ * - 
• ; * - •« • * * • . • . • • 

. v TV roajl a leg of mutton wicb cockles. 

STUFF it all over with cockles, and roafl it. Garnifh 
with horfe-raddifh. 

• ***•«• * 4 •• # , ■ - 

• • .4 » • 1 

• * * 

i • • * , , 

A Jfjoulder of mutton in epigram. . 

ROAST it almod enough, then very carefully take off the. 
tyin about -the thicknefs of a crown-piece, and the (hank-bone 
" with it at the end ; then feafon that (kin and (hank-bone with 
pepper and fait, a little lemon-peel cut fmall, 2 nd a few fweet- 
herbs and crumbs of bread, then lay this on the gridiron, and* 
let it be of a fine brown ; in the mean time take the red of the 
meat and cut it like a ha(h about the bignefs of a (hilling; fave 
! the gravy and put to it, with a few fpoonfuls of ftrorig gravy,: 
half an onion cut fine, a little nutmeg, a little pepper and fair*- 
a little bundle of fwcet-ficrbs, fomc gerkins cut very fmall, a 
few mufhrooms, two or three truffles cut fmall, two fpoonfuls of 
wine, either red or white, and thtow a little flour over the meat: 

• let all thefe dew together very foftly for five or fix minutes, but 
. he fure it do not boil ; take out the fvveet-herbs, and put the 
hafh into the difh, lay the broiled upon it, and lend it t <S 
1 tabic. 

A bcrrico of mutton . 

-! • J * ... * 

TAKE a neck or loin of mutton, cut it into fix pieces, dour 
it,. and fry it brown on both Tides in the dew-pan, then pour 
v out all the fat ; put in fome turnips and carrots cut like dice, 
two dozen of chcfnuts blanched, two or three lettuces cut final!* 
fix little round onions, a bundle of fweet-herbs, fome pepper and 
fait, and two or three blades of mace ; cover it dole, and let 
it dew for an hour, then take off the fat and difh it up. 

s . . • , * 

T 0 french a bind fiddle of mutton . * 

IT is the two rumps. Cut off the rump,, and carefully lift 
up the (kin with a knife : begin at the broad end, but be fure 
you do not crack it nor take it quite off : then take fomc dices of 
ham or bacon chopped fine, a few truffles, fome young onions, 
fomc parfley, a little thyme, fwcet-nmjoratn, winter fivoury, 

a little 
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a little lemon-peel, all chopped fine, a little trace and two or 
three cloves beat fine, half a nutmeg, and a little pepper and 
,* ! fait ; mix all together, and throw over the meat where you took 

off the (kin, then lay on the fkin again, and fallen it with two 
fine Ikewers at each fide, and roll it in well buttered paper. It 
• : will take three hours doing : then take off the paper, bade the * 1 

1! ’ meat, drew it all over with crumbs of bread, and when it is of 

' a fine brown take it up. For fauce take fix large fhalots, cut 
them very fine, put them into a faucepan with two fpoonfuls of 
■ vinegar, and two cf white wine ; boil them for a minute or two, 
pour it into the difh, and garnilh with hoife raddilh. 

j; ' ? 

Another French way , called St. Menehout. 
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• - TAKE the hind faddle of mutton, take ofF the (kin, lard it 
with bacon, feafon it with pepper, fait, mace, cloves beat, and 
). nutmeg, fweet- herbs, young onions, and parfley, all chopped 
fine; take a large oval or a large gravy-pan, lay layers of 
u bacon, and then layers of beef all over the bottom, lay in the 
mutton, then lay layers of bacon on the mutton, and then a 
... layer of beef, put in a pint of wine, and as much good gravy 
a: will dew it, put in a bay-leaf, and two or three fhalots, 
cover it clofe, put fire over and under it, if you have a clofe 
pan, and let it dand dewing for two hours ; when done, take 
' it out, drew crumbs of bread all over it, and put it into the 
•yen to brown, drain the gravy it was dewed in, and boil it 
.. till there is jud enough for fauce, lay the mutton into a difh, 
pour the fauce in, and ferve it up. ' You mud brown it before 
a tire, if you have not an oven. 

- •’ 1 Cutlets a la Maintenon. A very good diJJj. 

CUT your cutlets handfomely, beat them thin with your 
cleaver, feafon them with pepper and fair, make a force-meat 
with veal, beef, fuet, fpice and fweet-herbs, rolled in yolks of 
eggs, roll force-meat round each cutlet, within two inches of 
,the top of the bone, then have as many half fhccts of white 
♦paper as cutlets, roll each cutlet in a piece of paper, fird but- 
tering the paper well on the infide,dip the cutlets in melted but- 
ter and then in crumbs of bread, lav each cutlet on half a fheet of 
paper crofs the middle of it, leaving about an inch ofichc bone 
out, then clofe the two ends of your paper as you do a turnover 
f^rt, and cut off the paper that is top much ; broil your mutton 
cutlets half an hour, your veal cutlets three quarters of an 

- ..hour, 
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' bour f and tten take the paper ofF and Jay them round in tho 
difh, with the bone outwards* Let your fauce be good gravy 
thickened, and ferve it up. 

~ * ' • ; • • • ’ 

V • .. - ’• • • • - .* 

To make a mutton lajb . 

r* # ’ * ^ # 

CUT your mutton in little bits as thin as you can, Grew a 
little flour over it, have ready fome gravy (enough for fauce). 
wherein fweet-herbs, onion, pepper and fait, have been boiled; 
{train it, put in your meat, with a little piece of butter rolled in 
; flour, and a little fait, a fhalotcut fine, a few capers and gcr- 
kins chopped fine, and a blade of mate: tofs all together for \ 
minute or two, have ready fome bread toafted and cut into thin 
: fippets, lay them round the difh, and pour in your hafh. Gar-* 
nilh your difh with pickles and horfe-raddifh. 
i . Note, Some love a glafs of red wine r or walnut pickle* 

;■* You may put juft what you will into a hafh* If the fippets are 
toafted it is better* 

t . ' 

To drtfs pigs petty-toes. \ - 

PUT your petty-toes into a faucepan.with half a pint of: 
water, a blade of mace, a little whole pepper, a bundle of fweet- 
herbs, and an onion. Let them boil five minutes, then take- 
out the liver, lights, and heart, mince them very fine, grate a : 
little nutmeg over them, and fhake a little flour on them ; let 
the feet do till they are tender, then take them out and ftrain: 
the liquor, put all together with a little fait, and a piece. of but- 
ter as big as a walnut, fhake the faucepan often, let it fimmer.' 
five or fix minutes, then cut fome toafted fippets and lay round 
the difh, lay the mince-meat and fauce in the middle, and the 
petty-tocs fplit round it. You may add the juice of half a- ; 
lemon, or a very little vinegar. 

A fecond way to roaft a leg of mutton with oyfters *. 

STUFF a leg of mutton with mutton- fuct, fait, pepper,--, 
nutmeg, and the yolks of eggs ; then roaft it, flick it all over 
with cloves, and when it is about half done, cut off fome of the 
imder-fide of the flefhy end in little bits, put thefe into a pipkin 
with a pint of oyfters, liquor and all, a little fait and mace, and- 
half a pint of hot water : flew them till half the liquor is wafted, 
then put in a piece of butter rolled in flour, fhake all together,, 
and when the mutton is enough takc ic up; pour this fauce over- 
it, and fend it to table# * 
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‘ *' JV drefs a leg of mutton to eat like venifon ; ; 

TAKE a hind-quarter of mutton, and cut the leg in the fhape 
of a haunch of venifon, fave the blood of the (heep and deep 
it in for five or fix hours, then take it out and roll it in three or 
four (beets of white paper well -buttered on the infide, tie it with 
a packthread, and road it, batting it with good beef-dripping or 
butter. It will take two hours at a good fire, for your mutton 
mud be fat and thick. About five or fix minutes before you 
take it up, take oft’ the paper, bade it with a piece of butter, 
and (hake a little flour over it to make it have a fine froth, and 
then have a little good drawn gravy in a bafon, and fwcct-fauc2 
in another. Don’t garnifli with any thin- 


‘S- 


•To drefs mutton the Turkijb zvay. 

FIRST cut your meat into thin dices, then wafh it in vinegar, 
and put it into a pot or faucepan that has a clofe cover to it, 
put in fome rice, whole pepper, and three or four whole onions; 
let all thefe dew together, fkimming it frequently; when it is 
enough, take out the onions, and i’eafon it with fait to your 
palate, lay the mutton in the difh, and pour the rice and liquor 
over it. * 

r Note, The neck or leg are the bed joints to drefs this way: 
Put in to a leg four quarts of water, and a quarter of a pound of 
. rice; to a neck two quarts of water, and two ounces of rice. 
To every pound of meat allow a quarter of ?n hour, being clofe 
covered. If you put in a blaJe or two of macc, and a bundle of 
fweet-herbs, it will be a great addition. When it is jud enough 
• put in a piece of butter, and take care the rice don't burn to the 
~ pot. In all thefe things you (hould lay (kewers at the bottom of 
the pot to lay your meat on, that it may not dick. 


1 


A JJjouldcr of mutton zvitb a ragoo of turnips. . 

TAKE a (houlder of mutton, get the blade-bone taken out 
as neat as poftible, and in the place put a ragoo, done thus : take 
one or two fweetbreads, fome cocks* combs, half an ounce of 
truffles, fome mufhrooms, a blade or two of mace, a little 
pepper and fait; dewall thefe in a quarter of a pint of good gravy, 
and thicken it with a piece of butter rolled in flour, or yolks 

• of escs, which you pleafe : let it be cold before you put it in, 
and fill up the place where you took the bone out jud in the 

# form it was before, and lew it up tight : take a large deep dew- 
pan, or one of the round deep copper pans with two handles, lay 
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at the bottom thin dices of bacon, then dices of veal, a bundle 
of parfley, thyme, and fweet herbs, fome whole pepper, a blade 
?• or two of mace, three or four cloves, a large onion, and pot in 
juft thin gravy enough to cover the meat j cover it clofe, and let 
M (lew two hours, then take eight or ten turnips, pare them, 
2 nd cut them into what ihape you pleafe, put them into boiling 
water, and let them be juft enough, throw them into a fieve to 
drain over the hot water, that they may keep warm, then take 
' U p the mutton, drain it from the fat, jay it in a difh, and keep 
it hot covered ; drain the gravy it was ftewed in, and take off 
all the fat, put in a little fait, aglafs of red wine, two fpoonfuls 
j of catchup, and a piece of butter rolled in flour, boil together 
j till there is juft enough for fauce, then put in the turnips, give 
'I them a boil up, pour them over the meat, and fend it to table. 

You may fry the turnips of a light brown, and tofs them up 
1 with the fauce ; but that is according to your palate. 

Note, For a change you may leave out the turnips, and add a 
j bunch of celery cut and wafhed clean, and ftewed in a very little 
; wator, till it is quite tender, and the water almoft boiled away, 
i Pour the gravy, as before dirc&ed, into it, and boil it up till the 
! fauce is good ; or you may leave both thefe out, and add trufHes, 

• morels, frelh and pickled mufhrooms, and artichoke-bottoms. 

N. B. A (boulder of veal without the knuckle, firft fried, 

: and then done juft fcs the mutton, eats very well. Don’t gar- 
iiifh your mutton, but garnifti your veal with lemon. 

\ ' • : ’ • . . - 

j To fluff a leg or Jhoulder of mutton. 

TAKE a little grated bread, fome beef-fuet, the yolks of 
hard eggs,, three anchovies, a bit of onion, fome pepper and 
. fait, a little thyme and winter favoury, twelve oyfters, and fome 
nutmeg grated ; mix all thefe together, fhred them very fine, 
j work them up with raw eggs like a pafte, (luff your mutton 
under the (kin in the thickeft place, or where you pleafe, and 
• roaft it : for fauce, take fome of the oyfter liquor, fome claret, 
one anchovy, a little nutmeg, a bit of an onion, and a few oy- 
fters ; ftew all thefe together, then take out your onion, pouf 
fauce under your mutton, and fend it to table. Garnifh with 
hoifc-raddi(h. 

f • # 
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Sleeps rumps with rice • 



TAKE fix rumps, put them into a ftew-pan with fome mut- 
; ton gravy, enough to fill it, ftew them about half an hour, take 
them up and let them ftand to cool, then put into the liquor 
! E a quarter 
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' % -quarter of a pound of rice, an onion (luck with cloves, and a 
blade or two of mace; let it boil till the rice is as thick as a 
pudding, but take care it don't (lick to the bottom, which you 
xnuft do by ftirring it often : in the mean time take a clean (lew- 
pan, put a piece of butter into it ; dip your rumps in the yolks 
of eggs beat, and then in crumbs of bread with a little nutmeg, 
lemon- peel, and a very little thyme in it, fry them in the butter 
of a fine brown, then take them out, lay them in adifti to drain, 
pour out all the fat, and tofs the rice into that pan ; dir it all 
together for a minute or two, then lay the rice into the difh, 
lay the rumps all round upon the rice, have ready four eggs 
boiled hard,, cut them into quarters, lay them round the dilh 
with fried parfley between them, and fend it to table. 

'•••*, • • • • 

• . - • •• • • • 

c ... To make lamb and rice. 

TAKE a neck and loin of lamb, half roaft it, take it up, 
cut it into (leaks, then take half a pound of rice, put it into a 
quart of good gravy, with two or three blades of mace, and a 
little nutmeg. Do it over a (love or flow fire till the rice be- 
gins to be thick; then take it off, ftir in a pound of butter, and 
■ when that is quite melted flir in the yolks of fix eggs,‘firft beat; 
then take a difh and butter it all over, take the (leaks and put 
a little pepper and fait over them, dip them in a little melted 
butter, lay them into the difh, pour the gravy which comes out 
of them over them, and then the rice ; heat the yolks of three 
eggs and pour all over, fend it to the oven, and bake it better 
than half an hour. : 


' Baked mutton chops . 


TAKE a loin'or neck of mutton, cut it into (leaks, put 
fome pepper and fait over it, butter your difh and lay in your 
(leaks ; then take a quart of milk, fix eggs beat up fine, and 
four fpoonfuls of flour; beat your flour and eggs in a little milk 
fir ft, and then put the reft to it, put in a little beaten ginger, 
and a little fait. Pour this over the (leaks, and fend it to the 
oven ; an hour and an half will bake it. 

X • ' ' 


A forced leg cf lamb. 

TAKE a large leg of lamb, cut a long flit on the back fide, 
but take great care you don't deface the other fide ; then, chop 
the meat fmall. with marrow, half a pound of beef-fuet, fome 
cyders, an anchovy unwalhed, an onion, fome fvvcct- herbs, a 
little lemcn ped, and. fome beaten macc and nutmeg; beat all 
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iliefc together in a mortar, fluffit up in the fhape it was Wore* 
few it up, and rub it over with the yolks of eggs beaten, fpit it, 
flour it all over, lay it to the fire, and bade it with butter. An 
“hour will roaft it; You may bake it, if you pleafe, but then 
’ .you muft butter the difh, and lay the butter over it : cut the loin 

• into (leaks, feafon them with pepper* fait, and' nutmeg, lemon- 
peel cut fine, and a few fweet-herbs ; fry them in frefh-butter of 
a fine brown, then pour out all the butter/ put in a quarter of 1 * 
pint of white wine, fhake it about, and put in half a pint of . ' 
fliong gravy, wherein good fpice has been boiled, a quarter of a 
pint of oyflers and the liquor, fome mufhrooms and a fpoonful 

\ of the pickle, a piece of butter rolled in flour, and the yolk of , 

? an egg beat.; flir all thefe together till it is thick, then lay your 

• leg of lamb in the difli, and the loin round it 3 pour the iauce 
1 over it, and ^arnifli with lemon, 

I 5 To fry a kin of lamb*- * . 

. CUT the loin into thin {leaks, put a very little peppei* ana 
. fait, and a little nutmeg on them, and fry them in frefli butter 3 
..when enough, take out the {leaks, lay them in a difh before 
the fire to keep hot, then pour out the butter, (hake a little 
flour over the bottom of the pan, peur In a quarter of a pint of 
• boiling water, and put in a piece of butter 3 fhake all together* 
give it a boil or two up, pour it over the {leaks, and fend it tof 
•able. 1 

Note, You may do mutton the fame way, and add two fpooh* 
fuls of walnut- pickle* 


Another ivay of frying a nccl?cr toip of lamb. 

CUT it into thin {leaks, beat them with a rolling pin, tif 
them in halt a pint of ale, feafon them with a little fair, and 
cover them clofe; when enough, take them out ot the pan, la^ 
them in a plate before the fire to keep hot, and pour all out of 
the pan into a bafon ; then put in half a pint of white wine, a 
few capers, the yolks of two eggs beat, with a little nutmeg and 
a little fait 3 add to this the liquor they were fried in* and keep 
{lining it one way all the time till it is thick* then put in the 
lamb, keep fhaking the pan for a minute or two, lay the (leaks 
into the difh, pour the fauce over them, and have fome parfley 
in a plate before the fire acrifping. • Garnifh your difiv with 
that ami lemon* 
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1 ' To make a ragoo of laml . 

TAKE a fore-quarter of lamb, cut the knuckTe-bone off, 
’ lard it with little thin bits of bacon, flour it, fry it of a fine 
brown, and then put it into an earthen pot or ftew-pan ; put to 
it a quart of , broth or good gravy, a bundle of herbs, a little 
* • mace, two or three cloves, and a little whole pepper; cover it 
clofe,.and let it flew pretty fad for half an hour, pour the liquor 
all our, drain it, keep the lamb hot in the pot till the fauce is 
ready. Take half a pint of oyfters, flour them, fry them brown, 

• drain out all the fat clean that you fried them in, fkim all. the 
fat off the gravy, then pour it into the oyders, put in an an- 
chovy, and two fpoonfuls of either red or white wine ; boil ^!I 

. together, till there is juft enough for fauce, add fome frefli 
mufhrooms (if you can get them) and fome pickled ones, with a 
fpoonful of the pickle, or the juice of half a lemon. Lay your 
lamb in the difh, and pour the fauce over it. Garnifh -with 
lemon. 

.To ftew a lamb's , or calf's bead . 

FIRST wafh it, and pick it very clean, lay it in water for 
in hour, tak« out the brains, and with a (harp penknife carefully 
take out the bones and the tongue, but be careful you do not 
break the meat ; then take out the two eyes, and take two pounds 
of veal and two pounds of bcef-fuct, a very little thyme, a 
good piece of lemon-peel minccfl, a nutmeg grated, and two 
. anchovies : chop all very well together, grate two dale rolls, 

«■ and mix all together with the yolks of four eggs : fave enough 
of this meat to make about twenty balls, take half a pint of 
, ~ frefh mufhrooms clean peeled and wafhed, the yolks of fix eggs 
chopped, half a pint of oyfters clean wafhed, or pickled cockles; 
mix all thefc together, but flrft ftew your oyfters, and put to it 
two quarts of gravy, with a blade or two of mace. It will be 
proper to tie the head with packthread, cover it clofe, and let 
it ftew two hours : in the mean time beat up the brains with 
fome lemon* peel cut fine, a little parfley chopped, half a nut- 
meg grated, and the yolk of an egg; have fome dripping boil* 
ing, fry half the brains in little cakes, and fry the balls, keep 
them both hot by the fire ; take half an ounce of truflles and 
morels, then drain the gravy the head was Hewed in, put the truf* 

.. fles and morels to it with the liquor, and a few mufhrooms; boil 
* all together, then put in the reft of the brains that are not fried, 

• • ftew them together for a minute or two# pour it over the head) 
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md lay the fried brains and balls round it. Garnifh with lemon. 
You may fry about twelve oyfters. ‘ 


! 


- 

' ■ 


f . To drefs veal a la Burgoife . . 

CUT pretty thick dices of veal, lard them with bacon, and 
fcafon them with pepper, fait, beaten mace, cloves, nutmeg, 
and chopped parfley, then take the dew-pan and cover the bot- 
tom with dices of fat bacon, lay the veal upon them, cover it, 
and fetit over a very dow die for eight or ten minutes, juft to be 
hot and no more, then brifk up your dre and brown your veal 
on both Tides, then (hake fome dour overdt and brown it ; pour 
in a quart of good broth or gravy, cover it clofe, and let it 
flew gently till it is enough ; when enough, take out the dice* 
• of bacon, and (kim all the fat off clean, and beat up the yolks 
of three eggs with fome of the gravy; mix all together, and 
keep it dirring one way till it is i’mooth and thick,’ then take it 
up, lay your meat in the d jfh, and pour the fauce over it. Gar- 
I jiifh with lemon. 


1 


A difguifed leg of veal and bacon . 

LARD your veal all over with dips of bacon and a little , 
lemon-peel, and boil it with a piece of bacon : when enough, 
take it up, cut the bacon into dices, and have ready fome dried 
fjge and pepper rubbed fine, rub over the bacon, lay the veal 
jin the didi and the bacon round it, ftrew it all over with fried 
parfley, and have green fauce in cups, made thus: take two 
-■handfuls of .forrel, pound it in a mortar, and fqueeze out the 
juice, put it into a fauce-pan with feme melted butter, a little 
Tugar, and the juice of lemon. Or you may make it thus: beat 
r,' two handfuls of forrel in a mortar, with two pippins quartered, 

| fqueeze the juice out, with the juice of a lemon or vinegar, and 
* fweeten it with fugar. , . 


• 1 


1 


t » 


* A pill aw of veal. 

TAKE a neck or breaft of veal, half roaft it, then cut it 
into fix pieces, fcafon it with pepper, fait, and nutmeg: take , 
' 3 pound of rice, put to ir a quart of broth, fome mace, and a 


j ^ittle fait, do it over a ftove or very dow fire till it is thick, but 


. tatter thfe bottom of the didi or pan you do it in : beat up the 
polks of fix eggs and ftir into it, then take a little round deep 
* ^fh, butter it, lay fome of the rice at the bottom, then lay the 
v ral a round heap, and cover it all over with rice, wafh 
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• • • ’ * 

it over with' the yolks of eggs, and bake it an hour and a hall 
then open the top and pour in a pint of rich good gravy. Gar- 
xiifh with a Seville orange cut in quarters, and fend it to tab!; 
hot. • 

. • • . • . 

. • * 

• ••# * ’* * 

BomfarJtd'vtal. 

YOU mull get a fillet of veal, cut out bf it five lean piece 
as thick as your hand, round them up a little, then lard them 
very thick on the round fide with little narrow thin pieces oi 
bacon, and lard five fhceps tongues (being firft boiled ani 
blanched) lard them here and there with very little bits of lemon- 
peel, and make a well-feafoned force- meat of veal, bacon, ham, 
•’ fccef-fuer, and an anchovy beat well ; make another tenJc: 
foicc-meat of veal, beef-fuet, mufhrooms, fpinach, pa'rflej, 
thyme, fweet- marjoram, winter favory, and green onions. 
Seafon with pepper, fait, and mace; beat it well, make a rouui 
ball of the other force-meat and ftulF in the middle of this, -roll 
it up in a veal caul, and bake it; what is left, tie up like a Bo- 
logna faufage, and boil it, but firft rub the caul with the yoli 
of an egg; put the larded veal into a ftew-pan with fome god 
gravy, and when it is enough fkim off the fat, put in lorn: 

truffles and morels, and fome muflirooms. Your force- me* 

» ♦ .* • . * 

pcing baked enough, lay it in the middle, the veal round if, 
■ and rhe tongues fried, and laid between, the boiled cut ina 
Alices, and fried, and throw all over. Pour on them the fauc t 
You may add artichoke-bottoms, fweetbreads, and cocks- combi, 

if you plcafc. Garnifh with lemon. 

• # • / 

Veal rolls. 

TAKE ten or twelve little thin dices of veal, lay on then: 
fome force-meat according to your fancy, roll them up, andlk 
- fhem juft acrofs the middle with coarfe thread, put them or. 
st bird-fpit, rub them over with the yolks of eggs, fiour them, 
and bafte them with butter. Half an hour will do them. 
J*ay them into a difti, and have ready fome good gravy, wif ; 
' a few truffles and morels, and fome muftirooms. Garnifh wifi 
lemon. 
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Olives of veal the French way ; > , . 

f J • f ^ - - • • * • . .; *■ 

./ TAKE two pounds of* vea!, fomc marrow, two anchovies} 
the yolks of two hard eggs, a few mufhrooms, and fome oyflcrs; • 
a little thyme, marjoram, parfley, ipinach, lemon- peel, fait; 
pepper, nutmeg and mace, .finely beaten ; take your veal caul; . 
/ay a layer of bacon and a layer of the ingredients, roll it in the 
veal caul, and either road it or bake it. An hour will do either* 
When enough, cut it into dices, lay it into your difh, and pour 
good gravy over it. Garnifh with lemon. ‘ 

\ . •••**. 

• . * « • * 

Scotch cullupi a la Francois. , . j . 

TAKE a leg of veal, cut it very thin, lard it with bacon, .. 
then take half a pint of ale boiling, and pour over it till the. 
blood is out, and then pour the ale into a bafon ; take a few 
fwcet- herbs chopped final!, flrcw them over the veal and fry it 
in butter, Hour it a little till enough, then put it into a difh and • 
pour the butter away, toad little thin pieces of bacon and lay 
round, pour the ale into the (lew-pan with two anchovies and * 
glafs of white wine, then beat up the yolks of two eggs and ftir 
in, with a little nutmeg, fome pepper, and a piece of butter, 
fhake all together till chick, and then pour it into the difh* 
Garnifh with lemon, ... . . . 


* / 


To wake afavoury dijb of veal. 

CUT large collops out of a leg of veal, fpread them abroad 
on a drefier, hack them with the back of a knife, and dip 
them in the yolks of eggs; feafun them with cloves, mace,»nut- 
meg and pepper, beat fine; make force-meat with fome of your 
veal, beef-fuct, oyfters chopped, fweet-herbs fhred fine, and 
,thc aforefaid fp.ice, drew all thefe over your collops, roll and tie 
them up,' put them on fkewers, tie them to a /pit, and roaft 
them ; to the led of your force-meat add a raw egg or two, roll 
them in balls and fry them, put them in your diih with your 
meat when roafted, and make the fauce with ftrong broth, an 
anchovy, a fhalot, a little white-wine, and fome fpicc. Lee. 
it ilew, and thicken it with a piece of butter rolled in flour, 
pour the fauce into the dilb, lay the meat in, and garnifh with • 
lemon. 
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• Scotch cojlops larded. 

; PREPARE a fillet of veal, cut into thin flices, cut off the 
{kin and fat, lard them with bacon, fry them brown, then take 
them out, and lay them in a difh, pour out all the butter, 
take a quarter of a pound < f butter and melt* it in the pan, then 
{hew in a handful of flour; (lir it till it is brown, and pour in 
three pints of good gravy, a bundle of fweet-herbs,. and an 
onion, which you mult t.ikc out foon ; let it boil a little, then 
put in the collups, let them ftew half a quaiter of an hour, put 
in fome force-meat balls tried, the yolks of two eggs, a piece of 
butter, and a few pickled mulhrooms ; ftir all together, for a 
minute or two till it is thick ; and then difh it up. Garnifh 
>vith lemon. 


Vlo do them white . 


. AFTER you have cut your veal in thin flices, lard it with ba- 
con ; feafon it with cloves, mace, nutmeg, pepper and fait, fome 
grated bread, and Tweet-herbs. Srew the knuckle in as little 
liquor as you can, a bunch of fweet-herbs, fome whole pepper, 
a blade of mace, and four cloves ; then take a pint of the broth, • 
Hew the cutlets in it, and add to it a quarter of a pint of white 
wine, fome mufhrooms, a piece of butter rolled in flour, and 
the yolks of two eggs ; ftir all together till it is thick, and then 

difh it up. Garnifh with lemon. 

* » 

Veal blanquets. 

. ROAST a piece of veal, cut off the (kin and nervous parts* 
cut it into little thin bits, put fome butter into a ftevv-pan over 
the fire with fome chopped onions, fry them a little, then add 
a duft of flour, ftir it together, and put in fome good broth, or 
. gravy, and a bundle of fweet-herbs : feafon it with fpice, make 
it of a good tafte, and then put in your veal, the yolks of two 
eggs beat up with cream and grated nutmeg, fome chopped 
parfley, a fhalot, fome lemon-peel grated, and a little juice of 
lemon. Keep it ftirring one way ; when enough, difh it up. 

* A Jbculdcr of veal a la Piedmontoife . 

TAKE a (boulder of veal, cut off the (kin that it may hang 

at one end, then lard the meat with bacon and ham, and 

feafon it with pepper, fait, mace, fweet-herbs, parfley and 

* Icmon-pccl ; cover it again with the (kin, ftew it with gravy, 

* *. * • ' * * - ' and 

# •• . * • 
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and when it Ujuft tender take it up; then take foriel, fome let* j’ 

tuce chopped fmall, and ftew them in fome butter with parfley, 
onions and mufhrooms; . the herbs being tender put to them fome j 

of the liquor, fome fweetbreads and fome bits of ham. Let all 
ftew together a little while, then lift up the (kin, lay the ftcwed . 
herbs over and under, cover it with the (kin again, wet it with ' } ; 

melted butter, drew it over with crumbs of bread, and fend it • i; 

to the oven to brown ; ferve it hot, with fome good gravy in the {| 

di(h. The French itrew it over with parmefan before it goes jV 

to the oven. : I? 

. A calf's bead furprize. , 

YOU muft bone it, but not fplit it, cleanfe it well, fill it ];. 

With a ragoo (in the form it was before) made thus : take two 
fweetbreads, each fweetbread being cut into eight pieces, an 
ox’s palate boiled tender and cut into little pieces, fome cocks- £ 

combs, half an ounce of truffles and morels, fome muflrrooms, V ' ;; 
fome artichoke bottoms, and afparagus tops ; ftew all thefe ia ' <; 

half a pint of good gravy, feafon it with two or three blades 
of mace, four cloves, half a nutmeg, a very little pepper, and : 
fome fait, pound all thefe together, and put them into the 
ra „oo ; when it has ftewed about half an hour, take the yolks ' *!• 
of° three eggs beat up with two fpoonfuls of cream and two of 'J 

white wine* put it to the ragoo, keep it ftirring one way for : 
fear of turning, and ftir in a piece of butter tolled in flour;. ’i 

when it is very thick and fmooth fill the head, make a force- ' Ij 
meat with half a pound of veal, half a pound ofbeef-fuet, as ji; 

much crumbs of bread, a few fweet-herbs, a little lemon-peel, y 

and fome pepper, fait, and mace, all beat fine together in a \\ 

marble mortar ; mix it up with two eggs, make a few balls, 

(about twenty) put them into the ragoo in the head, then •: 

fatten the head with fine wooden (kewers, lay the force-meat ‘ ;; 

over the head, do it over with the yolks of two eggs, and fend 
it to the oven to bake. It will take about two hours baking. >'* 

You muft lay pieces of butter all over the head, and then ; J 

flour it. When it is baked enough, lay it in your difh, and 
have a pint of good fried gravy. If there is any gravy in the *. 
dilh the head was baked in, put it to the other gravy, and boil *j 

it up j pour it into your difh, and garnifh with lemon. .Yoti 
may throw fome mufhrooms over the head. 

m 4 

Sweetbreads of veal a la Daupbine. . 

TAKE the largeft fweetbreads you can get, open them il) t 

fuch a manner as you can fluff in force-meat, three will make x 

•• • • • • fine v 
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* tM ■ • ' *. . » . • . 

• find difhfc tnaxC .your force-meat with a large fowl or young 
cock, (kin it,' and pick off all the flefh, take half a pound of 
fat and lean bacon, cut thefe very fine and beat them in a mor- 
;tar ; feafon ir with an anchPvy, ibme nutmeg, a kittle lemon- 
peel, a very little thymei and fome parfley : mix thefe up with 
the yolk of ah egg, fill your fiveetbreads and fallen them with 
line wooden Ikewers; take the ftew-pan, lay layers of bacon at 
„ the bottom of the pan, feafon them with pepper, fait, macc, 
cloves, fweet-herbs, and a large onion fliced, upon that lay thin 
dices of veal, and then lay on your fwcetbreads ; cover it clofe, 
let it (land eight or ten minutes over a flow fire, and then pour 
in a quart of boiling water or broth; cover it dole, and let it 

• {lew two hours very foftly, then take out the fwcetbreads, keep 
them hot, drain the gravy, fl:im all the fat off, boil it up till 
there is about half a pint, put in the fwcetbreads, and give them 
two or three minutes dew in the gravy, then lay them in the 
did)* and pour the gravy over them. Garnifli with lemon. 


J * Another way to ctrefs fwee threads . 

j * DO not put any water or gravy into the dew-pan, but put the 

fame veal and bacon over the fwcethrcads, and feafon as under 
j . dire£led ; cover them clofe, put fire over as well as under, and 
when they are enough, take out the fweetbroads, put in a ladle- 
- fui of gravy, boil it, and drain it, fkim nff all the fat, let it boil 

till it jellies, and then put in the fwcetbreads to glaze: lay cf- 
\ • fence of ham in the difh, and lay tfic fvvettbreads upon it ; or 

tnakea very rich gravy with mufhrooms, truffles and morels, a 

* f glafs of white wine, and two fpoonfuls of catchup. Garnifh \ 

with cocks-combs forced and dewed in the gravy, 

' • Note, You may add to the full, truffles, morels, mufhrooms, 
cocks-combs, palates, artichoke bottoms, two fpoonfuls of 
tvhitc wine, two of catchup, or jud as you plcafe. 

^ •' N. B. There are many ways of dreding fwcetbreads: you 
! . pay lard them with thin flips of bacon, and road them with 
what fauce you plcale; or you may marinate them, cut them 
jnto thin dices, flour them and fry them. Serve them up with 
juried parfley, and either butter or gravy. Garnifh with lemon, 

r • ‘ ' 

I . ... 

Calf's chitterlings or andonilles. 

' TAKE fome of the larged calf ’s guts, clcanfe them, cut them 
! jn pieces proportionable to the length of the puddings you de- 

. fig? to make, and tie one end to thefe pieces ; then take fome 

bacon, 

• - ■ m . * 
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bacon, with a calf’s udder and chaldron blanched, and cut into 
dice <>r dices, pyt them into a (lew-pan and feafon wiih “fine 
fpice pounded, a bay-leaf, fome fait, pepper, and fhalot Cut 
final!, and about half a pint of cream ; tofs it up, take off the 
pan, and thicken your mixture with four or five yolks of eggs 
and fome crumbs of bread, then fill up your chitterlings with 
the fluffing, keep it warm, tie the other ends with packthread, 
blanch and boil them like hog’s chitterlings, let them grow cold 
in their own liquor before you lerve them up ; boil them over a 
moderate fire, and ferve them up pretty hot* Thefe fort 
^ndouilles, or puddings, mud be made in fummer, when hogs 
are feldom killed. 

To drefs calf's chitterlings curicujly . 

CUT a calf's nut in dices of its length, and the thicknefii 
of a finger, together with fome ham, bacon, and the white of 
chickens, cut after the fame manner 5 put the whole into a 
{lew-pan, feafoned with fait, pepper, fwret- herbs, and fpice, 
then take the guts cleanfed, cut and divide them in parcels, and 
fill them. with your dices 5 then lay in the bottom of a kettle or 
pan fome dices of bacon and veal, feafon them with fome pep- 
per, fait, a bay leaf,, and an onion, and lay fome bacon and 
veal over them ; then put in a pint of white wine, and let* it 
flew foftly, clofe covered with fire over and under it, if the pot 
or pan will allow it; then broil the puddings on a fhcct of 
whitepaper, well buttered on the infide.. 


To drefs 'a bam d la Eraife. 

CLEAR the knuckle, takeoff the fwerd, and lay it in* wa- 
ter to frefhen ; then tie it about with a firing, take dices of ba- 
con and beef, beat and feafon them well with fpice and fweet- 
herbs ; then lay them in the bottom of a kettle with onions, 
parfnips, and carrots diced, with fome cives and parfley; lay 
in your ham the fat fide uppeimoft, and cover it with dices of 
beef and over that dices of bacon, then lay on fome diced roots 
and. herbs, the fame as under it : cover it clofc, and flop it clofe 
\vith paftc, put fire both over and under it, and let it (tew with 
a very dotv fire twelve hours; put it in a pan, drudge it well 
with grated bread, and brown it with a hot iron ; then ferve 
it upon a clean napkin : garnifh with raw pardey* 

Note, If you eat it hot, make a ragoo thus : take a veal 
fwcetbread, fome livers of fowls, cocks-combs, mufbrooms, pnd 
ttufHesj tofs them up in a pint of good gravy, feafoned wi’h 

l fpice 
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fpice as you li£e, thicken it with a piece of butter rolled in flour, 

^nd a glafs of red wine ; then brown your ham as above, and let 
it (land a quarter of an hour to drain the fat out ; take the liquor 
it was dewed in, drain it, (kim all the fat off, put it to the gravy, 
and boil it up. It will do as well as the eflence of ham. 
Sometimes you may ferve it up with a ragoo of crawfUh, anc^' 
foretimes with carp faucc. 

* • • • 

‘ '• To roajl a ham or gammon. 

■ ; • • ’ • * ^ 

TAKE off the fwerd, or what we call the fkin, or rhind, and 

lay it In lukewarm water for two or three hours; then lay it in 
a pan, pour upon it a quart of canary, and let it deep in it for ten 
or twelve hours. When you have fpitted it, put Ionic fhccts of 
white paper over the fat fide, pour the canary in which it was 
foaked in the dripping-pan, 'and bade with it nil the time it is 
roading; when it is roaded enough, pull erf the* paper, and 
drudge it well with crumbled bread and patfley fhred fine; 

* make the fire brifk, and brown it well. If you cat it hot, gar- 
nifh it with rafpings of bread ; if cold, ferve it on a clean nap* • 

kin, and garnifh it with green parllcy for a fecoud tourfe. 

* * .. * 

• '• To fluff a chine of pork. 

MAKE a duffing of the fat leaf of pork, parfley, thyme, 

• fa?e, eggs, crumbs of bread ; feafon it, with pepper, fait, dialot, 
and nutmeg, and duff it thick ; then road it gently, and when 
it is ^bout a quarter roaded, cut the dcin in flips, and make 
- your fauce with apples, lemon- peel, two or three cloves, and a 
' blade of mace ; fweeten it with fugar, put fome butter in, and 
have muflard in a cup. 

Various ways of dr effing a pig, ’ 

FIRST (kin your pig up to the ears whole, then make a good 
. .plumb-pudding batter, with good beef fat, fruit, eggs, milk, 
and flour, fill the (kin, and few it up ; it will look like a pig ; 
but you mud bake it, flour it very well, and rub it all over 
with butter, and when it is near enough, draw it to the oven’s . 
mouth, rub it dry, and put it in again for a few minutes ; lay 
it in the difh, and let the fauce be fmall gravy and butter in 
the difli : cut the other part of the pig into four quarters, road 
. them as you do lamb, throw mint and parfley on it as it roads ; 
then lay them on water-credes, and have mint*faucein<ibafon # 

. Any * 
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Any- one of thefe quarters will make a pretty Itde-diCi : or take ‘ ; 

one quarter and roaft, cut the other in ileaks, and fry them fin« j* 

and brown. Have dewed fpiuach in the difh, and lay the roafl* ;i 

upon it, and the fried in the middle. Garnifh with hard eggs 1} 

and Seville oranges cut into quarters, and have fome butter ip a . \- 

cup : or for change, you may have good gravy in the difh, and iS - 

garnifh with fried par (ley and lemon ; or you may make a ragoc> 

. of fweetbreads, artichoke-bottoms, truffles, morels, and good f i 
gravy, and pour over them. Garnifh with lemon. Either of i| 
thefe will do for z u.p difh of a firft courfe, or bottom difhes ac . !; 

a fecond courfe. You may fricafey it white for a fccond courfe . 
at top, or a fide-di£h. £ 

You may take a pig, (kin him, and fill him with force-meat H 

made thus : take two pounds of young pork, fat and all, two ;> 

pounds of veal the fame, fome fage, thyme, parfley, a little 
lemon peel, pepper, fait, mace, cloves, and a nutmeg} mix 
them, and beat them fine in a mortar, then fill the pig, and 
few it up. You may either roaft or bake it. Have nothing bud 
good gravy in the difh. Or you may cut it into flices, and lay -I 
ihc head in the middle. Save the head whole with the fkin on* jj‘ . 

and roaft it byitfelf: when it is enough cut it in two, and lay if; 

it in your difh: have ready fome good gravy and dried fage rub* 
bed in it, thicken it with a piece of butter rolled in flour, take .( 

out the brains, beat them up with the gravy, and pour them 
into the difh. You nay add a hard egg chopped, and put into * ••• 

the fauce. j 

Note, You may make a very good pie of it, as you may fee , 

in the dire£tions for pies, which you may cither make a bottom v . 
or fide-difh. 

You muft obferve in your white fricafey that you take off the 
fat; or you may make a very good difh thus ; take a quarter ‘ ‘ ,»/ 
of pig fkinned, cut it into chops, feafon them with fpice, and 
wafh them with the yolks of eggs, butter the bottom of a \ 

difh, lay thefe fteaks on the difh, and upon every fteak lay j 

fome force-meat the thicknefs of half a crown, made thus ; 
take half a pound of veal, and of fat pork the fame quantity* . 

.chop them very well together, and beat them in a mortar fine; 
add fome fweet-hetbs and fage, a little lemon-peel, nutmeg* % l 
pepper and fait, and a little beaten mace; upon this lay a 
layer of bacon or ham, and then a bay-leaf; take a little 
fine (kewer and flick juft in about two inches long, to hold 
them together, then pour a little melted butter over them, and 
fend them to the oven to bake ; when they are enough Jay them 

i’fl . 

• . • • • 

* * . • * 1 
• * •• ?.***. 
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in your difh, ahd pour good gravy over them, with mu&roorfify’ 
and garnifh with lemon, . 


.. .v r. 


r»! - 


A pig in jelly* ‘ •• ' •••■* 

CUT it Into quarters, and lay it into your ftew-pan, put in 
one calf's foot and the pig's feet, a pint of Rhenifh wine, the 
juice of four lemons, and one quart of water, three or four 
blades of mace, two or three cloves, fome fair, and a very little 
piece of lemon-peel; {love it, or do it over a flow fire '^vo 
hours ; then take it up, lay the pig into the difh you intended 
ft for, then flrain the liquor, and when the jelly is cold, fkfm 
off the fat, and leave the fettling at the bottom. Warm the 
jelly again, and pour over the pig; then ferve it up cold in the 

*• if.. • "5 


: Ttf drift a pig the French way. 

* • • • . . 

SPIT your pig, lay it down to the fire, let it roaft till it is 

thoroughly warm, then cut it off the fpit, and divide it in 
twenty pieces. Set them to flew in half a pint of white wine, 
and a pint of flrong broth, feafoned with grated nutmeg, pep- 
per, twooiiions cut fmall, and fome flripped thyme. Let it flew 
an hour, then put to it half a pint of flrong gravy, a piece of 
butter rolled in flour, fome anchovies, and a fpoonful of vine- 
gar, or mufhroom pickle: when it is enough, lay it in your 
difh, and pour the gravy over it, then garnifh with orange and 
lemon. * 


’ ’ • • To drefs a pig an pere duillet . 

' CUT off the head, and divide it into quarters, lard them 
with bacon, fcafon them well with mace, cloves, pepper, nut- 
meg, and fait. Lay a layer of, fat bacon at the bottom of a ket- 
tle, lay the head in the middle, and the quarters round ; then 
put in a bay- leaf, one rocambole, an onion fliced, lemon, car- 
rots, parfnips, parfley, nnd cives ; cover it again with bacon, 
put in a quart of broth, flew it over the fire for an hour, and 
then take it up, put your pig into a flew-panor kettle, pour in a 
bottle of white wine, cover it clofe, and let it flew for an hour 
very foftly. If you would ferve it cold, let it (land till it is cold ) 
then drain it well, and wipe it, that it may !uok white, and lay 
-it in a difh with the head in the middle, and the quarters 
round, then throw fome green parlley all over : or 2ny one of 
the quarters is a very pretty little difh, laid on vvater-erdi’es. . 


j 


i 


, ^ 
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If you would have it hot, whilft your pig is, flowing in the -wine,, 
take the full gravy jt was dewed In,, arid flraiii it, fkiinqff all 
the fat, then take a fwcetbrcad cut into five or fix flice$,‘fome 
truffles, morels, and mufhrooms ; (lew all together till they are 
enough, thicken it with the yolk$ of two eggs, or a piece of 
butter rolled in flour, and. when your pig is qnough take it out,, 
and lay it in your difh ; and put the wine it was dewed in to. 
the ragoo; then pour all over the pig, and garnifh with len^on, .. 


- » 


A pig matelote. : 

GUT and feald your'pig, cut ofT the head and pettytoet, 
then cut your pig in four quarters, pgt them with the head 
and toes into cold water; cover the bottom of a dew-pan with 
fliccs of bacon, and place over them the faid quarters^ with the 
petty toes and the head cut in two. Seafon the whole with 
pepper, fait, thyme, .bay-leaf, an onion, and a bottle of white,, 
wine ; lay over more dices of bacon, put over it a quart of’ wa- 
ter, and let it boil. Take two large eels, (kin and gut them,' 
and cut them about five or fix inches long; when your pig is 
half done, put in youreeta, then boil a dozen of large craw- dill, 
cut off the claws, and takeoff the (hells of the tails ; and when 
your pig and eels are enough, lay firft your pig and the petty- 
toes round it, but don’t put in the head (it will be a pretty dffli . 
cold) then lay your eels and craw-fifh over them, ar.J take the . 
liquor they were dewed in, (kin off all the fct, then add to it 
half a pint <f drong gravy thickened with a little piece of burnt 
butter, and pour over it, .then garnifh with cravv-hih and lt> 
mon; • This will do for a fird couife, or remove*. Fry the 
brains and lay round, and all over the difh* : *. 


t • 

* 


• rr* 




To drefs a pig like a fat lamb. • 

TAKE a fat pi», cut off his head, flit and trufs him tip like 
a lamb ; when he is flit through the middle and flannel,, par- 
boil him a little, then throw fome parfley over him r road it amd 
drudge it. Let your fauce be half a pound of butter, and x 
pint of cream, Airred all together till it Is fmooth: then pour 
it over and fend it to table* * 




4* » I 


To roof a pig with the hair on* * 

• • . • • % '• • , • * . 

.DRAW your pig very clean at the vent, then take out tho 
\ 8 ut5 % li v t-r % and lights; cut off his feet,’ and trufs him, prick. 
Up his belly, fpn him* lay him down to the fire, ;but take * 
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care not to fcorch him : when the {kin begins to rife up In blis- 
ters, pull off the fldn, hair and all : when you have cleared, 
the pig of both, fcorch him down to the bones, and bade him • 
with butter and cream or half a pound of butter, and a . pint of 
milk, put it into the dripping-pan, and keep bailing it well ; 
then throw fome fait over it, and drudge it with crumbs of 
bread till it is half an inch or an inch thick. When it is enough, 
and of a fine brown, but not fcorched, take it up, lay it in your' 
dilh, and let your fauce be good gravy, thickened with butter 
rolled in a little flour ; or elfe make the following fauce : take 
half a pound of butter and a pint of cream, put them on the 
fire, and keep them ftirring one way all the time; when the 
butter is melted, and the fauce thickened, pour it into your 
difh. Don’t garnifh with any thing, unlcfs fome rafpings of 
bread ; and then with your finger figure it as you fancy. 

To roajl a pig 'with the Jkin on . 

LET your pig be newly killed, draw him, flay him, and, 
wipe him very dry with a cloth ; then make a hard meat with, 
a pint of cream, the yolks of fix. eggs, grated bread, and beef- 
fuet, feafoned with fait, pepper, mace, nutmeg, thyme, and " 
lemon-peel : make of this a pretty ftiff pudding, fluff the bell/; 
of the pig, and few it up ; then fpit it, and lay it down to roaft. 
Let your dripping-pan be very clean, then pour into it a pint 
of red wine, grate fome nutmeg, all over it, then throw a little 
f«lt over, a little thyme, and fom^ lemon- peel minced; when: 
it is enough (hake ajittlefiour over it, and bafte it with butter, 
to have a fine froth. Take it up and lay it in a difh, cut off 
the head, take the fauce which is in your dripping-pan, and 
thicken it with a piece of butter ; then take the brains, bruife . 
them, mix them with the fauce, rub in a. little dried fage, pour 
it into your difh, fejve it up. Garnifh with hard eggs cut 
into quarters, and if you have not fauce enough, add half a pint 
of good gravy. 

Note, You muft take great care no afhes fall into the drip- 
ping-pan, which may be prevented by having a good fire, 
which will not want any ftirring. 

. 

• • 

To male a pretty difh of a Ireaft of venifon. 

TAKE half a pound of butter, flour your venifon, and fry 
it of a fine brown on both Tides ; then take it up and keep it 
hot covered in the difh : take fome Hour, and ftir it into the 
‘ butter till it is quite thick and brown (but take great care it 

2 don’t 


Digitized by Googl 


made P!ai(i an<? Eejy. 6$ 

don’t burn) ftir in half a pound of lump-fugar beat fine, and 
pour in as much red wiqeas will make it of the thicknefs of a 
ragooj fqu^eze in tlje juice of a’lcmon, give it a boil up, and 
pour it over the vemfOn. : Don’t garnifh the difh, but fend it 
to table# ... - • . 


LI C. 


‘ ' *; '-.'-..ifo m a fiauricb or neck of yenifoht 

.. J^AY it in fait for a week, then.boil it in a cloth well floured $ 
for eyery .pound \of y.eni/on allow a quarter of an hour for the 
boiling. For.fauce.you muft boil fome (cauliflowers, pulled in-* 
to little fprigs in milk and water, fome fine white cabbage* 
fome turnips cut into dice, with fome beetroot cut into long 
narrow pieces, about an inch and a half long, and half an inch 
thick : lay a fprig oT cauliflower, and fome of the turnips mafhed 
with fome cream and a little butter; let your cabbage be boil«* 
ed, and then beat in a faucepan with a piece of butter and fait, 
lay that next the cauliflower, then the turnips, then cabbage, 
and fo on, till the difh is full; place the beetroot here and 
there, juft as you fancy; it looks vqry pretty, and is a fine 
difh. Have a little melted butter in a cup, if yranted. 

Note, A leg of mutton cut venifon fafhion, and drefled the 
fame way, is a pretty difh : or a fine neck, with the feraig cut 
off. This eats' well' boiled or hafhecl, with gravy and fweet 
faucc the next day... 

* . . . • f. . • • • 


* To boil a leg of button like venifon . 

TAKE a leg of mutton cut venifon fafhion, boil it in a cloth 
well, floured ; and have three or four cauliflowers boiled, pulled 
into . fprigs, ftewed in a faucepan with butter, and a little pep- 
per and fait ; then have fome fpinach picked and wafhed clean, 
put it into a faucepan with a little fait, covered clofe, and 
ftewed a little while ; then drain tfie liquor, and pour in a 
quarter of a pint of good gravy, a good piece of butter rolled 
in flour, and a little pepper and fait ; when ftewed enough lay 
the fpinach in the difh, the mutton in the middle, and the cau- 
liflower over it, then pour the butter the cauliflower was. ftew- 
ed in over it all : but you are to obferve in ftewiog the cauli- 
flower, to melt your butter nicely, as for fauce, before the 
cauliflower goes in. This is a genteel difhfor a firft courfe at 
bottom. « 
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• ' \\' i Ji roqft tripe • ’* *'* •** 

^ COT your tripe in two fquare pieces, fomewhat long, have 
* a force-meat made of crumbs of bread, pepper, fait, nutmeg, 
fweet-herbs, lemon-peel, and the yolks of eggs mixt all toge- 
ther; fpread it on the fat fide of the tripe, and lay the other fat 
fide next it ; then roll it as light as you can, and tie it with a' 
packthread ; fpit it, road it, and bade it with butter ; when 
loaded lay it in your difh, and for fauce melt fome butter, and 
add what drops from the tripe. Boil it together, and garnifh 
with r’afpings. . 


To drefs Poultry.' 


• . • . . roaft a turkey. 

* . THE beft way to road a turkey is to loofen the (kin on the 
bread of the turkey, and fill it with force-meat made thus : 
take a quarter of a pound of beef- fuet, as many crumbs of 
bread, a little lemon peel, an anchovy, fome nutmeg, pepper, 
pardey,‘and a little thyme. Chop and beat them all well toge- 
ther, mix them with the yolk of an egg, and duff up the bread; 
when you have no fuet, butter will do : or you may make your 
Force-meat thus : fpread bread and butter thin, and grate fome 
nutmeg over it : when you have enough roll it up, and duff the 
br-aft of the turkey; then road it of a fine brown, but be dire to 
pin fome white paper on the bread* till it is near enough. You 
mud have good gravy in the difh, and bread fauce made thus: 
take a good piece of crumb, put it Into a pint of water, with a 
blade or two of mace, two or three cloves, and fome whole pep-i 
per. Boil it up five or fix times, then with a fpoon take out 
. . the fpice you had before put in, and then you mud pour off the 
water (yefu may boitan onion in it if you pleafe) ; then beat up 
the bread with a good piece of butter and a little fait; oronion- 
fauce, made thus : take fome onions, peel them and cut them 
into thin dices, and boil them half an hour in milk and water;* 
then drain the water from them and beat them up with a good 
piece of butter ; (hake a little dour in, and dir it altogether 
with a little cream, if you have it, (or milk will do); put the 
fauce into boats, and garnifh with lemon. 

Another way to make fauce: Take half a pint bf oyders, 
drain the liquor, and put the oyders with the liquor into a 
fauce-pan, with a blade or two of mace; let them jud lump, 

* then pour in a glafs of white wine, let ix boil once, and thicken 

it 
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it with a piece of butter rolled in flour. Serve this tip in i ba- 
ton by itfelf,- with good gravy in the difh, for eveiy body don't 
Jove oyfter-fauce, . This makes a pretty fide-difh for fupper, or ’ 
a corner-difh of a table for dinner. If you chafe it in the difh, 
add half a pint of gravy to it, and boil it up together. This 
faucc is good cither with boiled or roafted turkies or fowls ; but 
you may leave the gravy out, adding as much butter as will do 
for fauce, and garnifhing with lemons 

S V make a mock oyfter-fauce* either for turkies or fovfis 

boiled. 

• • * • ^ * 

FORCE the turkies or fowls as above, and make your.fauce 

thus : take a quarter of a pint of water, an anchovy, a blade 
or two of mace, a piece of lemon-peel, and five dr fix whole 
peppercorns. > Boil thefe together, then drain them, add as 
much butter with a little flour a9 will do for fauce; let it boil, 
and lay faufages round ,the fowl or turkey. Garnifh with 
Jemon. • 

• * ... • 

• : • • . 

• • 

2 *o make mu/hroom-fauce for white fowls of all fort si 

T AKE a pint of mufhrooms, wafh and pick them very clean,* 
and put them into a faucepan, with a little fait, fomenutmegr, • 
a blade of mace, a pint of cream, and a good piece of butter 
rolled in flour. . Boil thefe all together, and keep flirring • 
them ; then pour your faucc into your difh, and garnifh with 
lemon* ‘ - • . • . 

• i «... , 

: • • . . 

Mufhroom-fauce for white fowls boiled. 

TAKE half a pint of cream, and a quarter of a pound of 
butter, .ftir them together one way till it is thick j then add a 
fpoonful of mufhrooins pickle, pickled mufhrooms, or frefh if - 
you have them. Garnifh only with lfcmori. 

To make-celery fauce 9 either for rcafted cr boiled' fowl jr» 
cur kies , partridges* or any oth^r game. 

TAKE a large bunch of celery, wafh and pare it very clean, 

Cut it into little thin bits* and boil it luftly in a little water till 
« is tender; then add a little beaten mace, fome nutmeg, pdp* 
per, and fait, thickened with a good piece of butter rolled in 
flour \ then boil it up, and pour in your difh* , 
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• You may make; it with cream thus: boil your celery aa 
-above, and add fome mace,, nutmeg, a piece ot butter as big 
zi a walnut rolled in flour, and half a pint of cream ; boil 
<them all together, and you may add, if you will* a glaft of 
white wine, and a fpobnful of catchup. . ' . \ 


,-v ... fnake brewn celery- [mice. 

STEW the celery as above, then add mace, nutmeg, 'pepper, 
fait, a piece of butter rolled in flour, with a glafs of red wine, 
a fpoonful of catchup, and half a pint of good gravy ; boil 
all thefe together, and pour into the difh. Garnifh with le- 


i, 


finon. 
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tfojlew a turkey or fowl in celery- fauce.- 

■ YOU mufl judge according to the largehefs of your turkey 
or fowl, what celery or fauce you want. Take a iarge fowl, 
»put it into a faucepan or pot, and put to it one quart of good 
broth or gravy, a bunch of celery wafhed clean and cut fmal!, 
with fome mace, cloves, pepper, and allfpice tied loofe in' a 
muflin-rag put in an onion and a fprig of thyme ; let "thefe 
flew foftly till they are enough, then add a piece of butter rolled 
in flour; take up your fowl, and pour the fauce over it. An 
hour will do a large fowl, or a fmall turkey ; but a very large 
turkey will take two hours to do it foftly. If it is overdone or 
dry it is fpoiled ; but you may be a judge of that, if you look at 
it now and then. Mind to take out the onion, thyme, and 
Ipice, before you fend it to table. 

Note, A neck of veal done this way is very good, and will 
take two hours doinrz. 


5* make egg- fauce proper for roafled chickens . 

MELT your butter thick and fine, chop two or three hard- 
boiled eggs fine, put them into a bafon, pour the butter over 
them, and have good gravy In the difh. 


Sbalot-fauce for roafled fowls. . 

' TAKE five or fix fhalots peeled and cut fmall, put them into 
a faucepan, with two fpoonfuls of white wine, two of water, 
and two of-vinegar ; give them a boil up, and pour them into 
your difh, with a little pepper and fait. Fowls roafled and laid 
on watercrcfTes is very good, without any other fauce. 


Shaht- 
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• • •• * • 

SbaloUfat{ce for a fcralg of mutton boiled. 

TAKE two fpoonfuls of the liquor the muton is boiled ins 
two fpoonfuls of vinegar, two or three fhalots cut fine, with * 
little fait ; put it into a faucepan, with a piece of butter as big 
is a walnut rolled in a little flour; Air it together, and give it 
a boil. For thofe who love (halot, it is the prettied fauce that 
can be made to a feraig of mutton. . • ; 

• . • • . . . . 

To drefs livers with mufjroomfauce. 

TAKE fome pickled or frefli muflirooms, cut fmall 5 both if 
you have them ; and let the livers be bruifed fine, with a good 
deal of parfley chopped fmall, a fpoonful or two of catchup, a 
glafs of white wine, and as much good gravy as will make fauce 
enough ; thicken it with a piece of butter rolled in Hour. This 
does either for roaded or boiledi j ; • 


* *i 


.< \ * 


A pretty little fauce • 

TAKE the liver of the fowl, bruife it with a little of the 
liquor, cut a little lemon-peel fine, melt foroe good butter, and 
mix the liver by degrees ; give it a boil, and pour it into the 

diflu • -* .. 

,» • • 

• . • * * • - , ••• • • • • 

• . . • . . * 

To make letnon-fauce for lolled fowls . V ' ; • 

. TAKE a lemon, pare off the rind, then cut it into (licet, 
and cut it fmall ; take all the kernels out, bruife the liver with ' 
two or three fpoonfuls of good gravy, then melt fome butter, 
mix it all together, give them a boil, and cut in a little lemon* . 
peel very fmall. 

* . » j* 

, A German way of drifting fowls. . 

TAKE a turkey or fowl, duff the bread with what force- 
meat you like, and fill the body with roaded chefnuts peeled. 
Road it, and have fome more , roaded chefnuts, peeled, put 
them in half a pint of good gravy, with a little piece of butter, 
rolled in flour; boil thefe together, with fome fmall turnips 
and faufages cut in dices, and fried or boiled. Garnifh with 
chefnuts. . : * 

r . 

Notej You may drefs ducks the fame wa^ f 
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; fro drefs a turkey or fowl to ferfefliort: 

"■ BONE them, and make a force-meat thus take the flefli of 
ft fowl, cut it fmall, then take a pound of veal, beat it in a 
tnortar, with half a pound of beef-fuct, as much crumbs of 
bread, fome mufhrooms, truffles and morels cut fmall, a few 
fweet-herbs and parfley, with fome nutmeg, pepper, and fait,’ 
ft little mace beaten, focne lemon-peel cut fine ; mix all thefe 
; . together, with the yolks of two eggs, then fill your turkey,* and 
joaft it. This will do for a large turkey, and fo in proportion 
for a fowl. Let your fauce be good gravy, with mufhrooms, 
truffles and morels in it ; then garnifh with lemon, and for va^ 
ficty fake you may lard your fowl or turkey. 

... ; . ... froftey) a turkey brown. * 

TAKE your turkey, after it is nicely picked and drawn, fill 
the (kin of the bread with forte meat, and put an anchovy, 
ft fhalot, and a little thyme in the belly, lard the bread with 
•bacon, then put a good piece of butter in the dew-pan, flour j 
the turkey, and fry it juft of a fine brown ; then take it out, 
ftpd put it into a deep dew-pan, or little pot, that will juft 
bold it, and put in as much gravy as will barely cover it, a glafs 
of red wine,, fome whole pepper, mace, two or three cloves, 
and a little bundle of fweet-herbs; cover it clofe, and dev/ 

It for an hour, then take up the turkey, and keep it hot cover- 
ed by the fire, and boil the fauce to about a pint, drain it off, 
add the yolks of two eggs, and a piece of butter rolled in flour ; 
dir it till it is thick, and then lay your turkey in the difh. and 
, pour your fauce over it. You may. have ready fome little French 
loaves, about the bignefs of an egg, cut off the tops, and take 
out the crumb; then fry them of a fine brown, fill them with 
dewed oyfters, lay them round the difh, and garnifh with !e- « 
. .mon. • 


/ - * fro Jlew a turkey brown the nice way . , 

’• BONE it, and fil| it with a force-meat made thus : take the 
flefh of a fowl, half a pound of veal, and the flefh of two 
* .. pigeon? | with a well-pickled or dry tongue, peel it, and 

chop it all together, then beat in a mortar, with the marrow - j 
of a beef bone, or a pound of the fat of a loin of vejd ; fc a- 
. loti it with tv/Q or three blades of mace, tv/o or lhrpe cloves, 

* * . and 
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tnd half a nutmeg dried at a good diftance from the fire, and. 
pounded* with a little pepper and fait: mix all thefe well to- 
gether, fill your turkey, fry them of a fine brown, and put it 
into a little pot that will juft hold it ; lay four or five fkewers at 
the bottom ofthe pot, to keep the turkey from flicking ; put in- 
s' quart of good beef and veal gravy, wherein was boiled fpice 
and fweet-herbs, cover it clofe,*and let it flew half an hour; 
then put in a glafs of red wine, one fpoonful of catchup, a 
large fpoonful of pickled mufhrooms, and a few frefh ones, if 
you have them, a few truffles and morels, a piece of butter as 
big as a walnut rolled in flour; cover it clofe, and let it flew 
half an hour longer; get the little French rolls ready fried, 
take fomeo)ftcrs, and ftrain the liquor from them, then put. 
the oyfters and liquor into a faucepan, with a blade of mace, 
a little white wine, and a piece of butter rolled in flour; let 
them flew till ii is thick, then fill the loaves, lay the turkey in 
the difh, and pour the lauce over it. If there is any fat on the 
/gravy take it off, and lay the loaves on each fide of the turkey. 
:Garnifh with lemon when'you have no loaves, and take oyfters 
dipped in batter and fried. 

Note, The fame will do for any white fowl. 

A fcwl a la braife. 

TRUSS your fowl, with the leg turned into the belly, fea- 
Vfon it both inflde and out, with beaten macc, nutmeg, pepper, 

/ and fait, lay a layer of bacon at the bottom of a deep ftew-pan, 
then a layer of veal, and afteiwards the fowl, then put in an 
onion, two or three cloves ftuck in a little bundle of fweet* 
herbs, with a piece of carrot, then put at the top a layer of 
bacon, another of veal, and a third of beef, cover it dole, an£ 
let it ftand over the fire for two or three minutes, then pour in 
a pint of broth, or hot water ; cover it clofe, and let it flew an 
hour, afterwards take up your fowl, ftrain the fauce, and after 
you have fkimmed off the fat, thicken it with a little piece [of 
butter. You may add juft what you pleafe to the faucc. A ra- 
goo of fvyeet-herbs, cocks- combs, truffles and morels, or mufh- 
rooms, with force-meat balls, looks very pretty, or any of the 
fauces above. 

« * • . * " * . 

*fo force a fowl. ' 

TAKE a good fowl, pick and draw it, flit the (kin down the 
hack, and take the flefh from the bones, mince it very finally 
and mix it with one pound of beef-fuet fhred, a pint of large 
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c/tt?nTch(Jppe 8 , itidiidvies, a ftialdti'k Rttlegtafecl Breiff,-. 
and fome fweit-herSi ; k flirtfd all this very Well, mix thirh to« 
gather, and rhdke it up with the yolks -of e£gs; then turn all 
thefe ingredients oh thid bones a»diii,. arid draw the fktri over 
tgairi, then few up the back, ana either boil the fpwl in a blad- 
der an hour and a quarter,' or road it, then dew fome more 
cyders in gravy, bruife in a little of youi* forde-meat, mix it up 
with a little frefh butter, and a very llttld flprir ; thbn £ive it $ 
•boil, lay your fowl in the difh, and pour the fauce over it* 

garnifhing with lemon, . . 

.... ... • • • ‘ ' • - • 

• «• 

* • t ■ i ^ m . 

' To roaft -a 'fowl with cbejmts. 

FIRST take fome chefnuts, road them very carefully,' fo 
not to burn them, take off the (kin, and peel them^ take about 
a dozen of them cut fmall, and bruife them in a mortar $ par- 
boil the liver of the fowl, bruife it,, cut about a quarter of 3 
pound of ham or bacon, and pound it ; then mix them all to- 
gether, with a good deal of parfley chopped fmall, a little fweet- 
herbs, fome mace, pepper, fait, and nutmeg; mix thefe to^ 
gether and put into your fowl, and road it. The bed way of 
doing it is to tie the neck, and hang it up by the legs to roaft 
with a dring, and bade it with butter. For fauce take the reft 
of <he chefnuts peeled and fkjhned, put them into fome good 
gravy, with a little white wine, and thicken it with a piece of 
butter rolled in flour; then take up your fowl, lay it in the 

difh, and pour in the fauce. Garnifh with lemon. 

; . ' • • • • ‘ 

Pullets h la Salnte Menehout . 

, AFTER having trufled the legs in the body, flit them along 
the back, fpread them open on a table, take out the thigh 
bone, and beat them with a rolling-pin ; then feafon them with 
pepper, fait, mace, nutmeg, and fweet-herbs ; after that take 
a pound and a half of veal, cut it into thin dices, and lay it In 
a dew-pan of a convenient fize to dew the pullets in : cover it 
and fet it oyer a dove or flow fire, and when it begins to cleave 
to the pan, dir in a little flour, fhake the pan about till it be a 
little brown, then pour in as much broth as will ftewthe fowls, 
dir it together,' put in a little whole pepper, an onion, and a 
little piece of bacon or ham ; then lay in your fowls, cover them 
dofe, and let them dew half an hour ; then take them out, lay 
. them on the gridiron to brown on the inflde, then lay them before 
•the fire to do on the outfide ; drew them over with the yolk 
of an egg, fome crumbs of bread, and bade them with a little 

butter: 
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Gutter: .let them be of a fine brown, and boil the gravy till 
there is about enough for fauce, drain it, put a few muQuooms 
*ihi arid fc littid pifcce of butter rolled in flour; lay th$ pullet*, 
^n the difli, arid pour in the Taijce. Garnifh with lemon. 

Note,* You in&y brown thehi in the oven, or fry them, which 
you pleafe.- * v 

• , I I * 4 / I • .# '« t 


* . 7* Chicken furprize. .. I 

IF a fmall difh, one large fowl will do ; road it, and take 
the lean from the bone, cut it in thin dices, about an inch long, 
tofs.it up with fix or feven fpoonfuls of cream, aud a piece of 
butter rolled in flour, as big as a walnut. Boil it up and fee 
it to cool ; then cut fix or feven thin dices of bacon round, 
place them in a petty-pan, and put fome force-meat on each 
fide, work them up i i\ the form of a French- roll, with a raw 
egg in your hand, leaving a hollow place in the middle; put In 
your fowl, and cover them with fome of the fame force-meat, 
rubbing them fmooth with your hand and a raw egg ; make them 
of the height and bignefs of a French-roll, and throw a little 
fine grated bread over them. Bake them three quarters or an 
fiour in a gentle oven, or under a baking cover, -till they come 
to a fine brown, and place them on your mazarine, that they 
may not touch one another, but place them fo that they 
may not fall flat in the baking ; or you may form them on your 
table with a broad kitchen knife, and place them on the thing 
you intend to bake them on. You may put the leg of a chicken 
into one of the leaves you intend for the middle. Let your 
fauce be gravy thickened with butter and a little juice of lemon. 
i This is a pretty fide-didh for a firft courfe, fummer or winter, 
if you can get them. 

I . Mutton chops in difeuife. . 

TAKE as many mutton chops as you want, rub them with 
pepper, fait, nutmeg, and a little parfley ; roll each chop in 
half a (heet of white paper, well buttered on the infide, and 
rolled on each end clofe. Have fome hog’s lard, or beef-drip- 
ping boiling in a ftew-paq, put in the {leaks, fry them of a fine 
brown, lay them in your difh, and garnifh with fried parfley; 
throw fome all over, have a little good gravy in.a cup, but take 
great care you do not break the paper, nor have any fat in the. 
difh, but let them be well drained. * ' 

Qbiciens 
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' Chickens roafled with force-meat and eueumlers. 


; TAKE two chickens, drefs them very neatly, break the 
breaft-bane, and make force-meat thus s take the flefh of a 
fpwl, and ‘of two pigeons, with fome dices of ham or bacon, 
chop them ajl well together, take the crumb of a penny loaf 
loaked in milk and boiled, then fet to cool; when it is cool 
mix it all together, feafon it with beaten mace, nutmeg, pep- 
per, and a little fait, a very little thyme, fome parfley, and a 
little lemon- peel, with the yolks of two eggs ; then fill your 
fowls, fpit them, and tie them at both ends ; after you have 
papered the bread, take four cucumbers, cut them in two, and 
lay them in fait and water two or three hours before ; then dry 
.them, and fill them with fome of the force-meat (which you 
mud take care to fave) and tie them with a packthread, flour 
them and fry them of a fine brown ; when your chickens arc 
enough, lay them in the difh and untie your cucumbers, but 
take care the meat do not come out ; then lay them round the 
chickens with the fat fide downwards, and the narrow end up- ' 
wards. You mud have fome rich fried gravy, and pour into 
the difh ; then garnifh with lemon. 

Note, One large fowl done this way, with the cucumbers 
laid round it, looks very pretty, and is a very good difh. 


• • . • 

, . . Chickens h la Iraife . 
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YOU mud take a couple of fine chickens, lard them, and 
feafon them with pepper, fait, and mace ; then lay a layer 
of veal in the bottom of a deep dew-pan, with a (lice or two 
of bacon, an onion cut to pieces, a piece of carrot and a layer 
of beef ; then lay in the chickens with the bread downward, and 
a bundle of fweec-herbs : after that lay a layer of beef, and 
put in a quart of broth or water ; cover it clofe, let it dew very 
foftly for an hour after it begins to fimmer. In the mean time, 
get ready a iagqo thus : take a good veal fweetbread, or two, 
cut them fmall, fet them on the fire, with a very little broth or 
water, a few cocks- combs, trufHesand morels, cut fmall with 
an ox-palate, if you have it; dew them all together till they arc 
enough; and when your chickens are done, take them up, and 
keep them hot ; then drain the liquor they were dewed in, fkim 
the fat off, and pour into your ragoo, add a glafs of red wine, a 
fpoonful of catchup, and a few mufhrooms ; then boil all toge- 
ther, with a few artichoke bottoms cut in four, and.afparagus- 
fops. If your fauce is not thick enough, take a little piece of 
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butter rolled In flour, and when enough lay your chickens in 
the difh» and pour the ragoo over them. Garnilh with lemon, . 

Or you may make your fauce thus : 'take the gravy the fowls 
were (tewed in, (train it, (kirn off the fat, have ready half a 
pint of oyfters, with the liquor (trained, put them to your gra* 
vy with a glafs of white wine, a good piece of butter rolled in . 
fiour ; then boil them all together, and pour over your fowls, 
Garnifh with lemon, \ . . . ‘ ' 

y To marinate fowls. ’ 

TAKE a fine large fowl or turkey, raife the (kin from the - 
hreaft-bone with your finger, then take a veal fweetbread and * * 
cut it fmall, a few oyfters, a few muflirooms, an anchovy, forne 
pepper, a little nutmeg, fome lemon-peel, and a little thyme} 
chop all together fmall, and mixt with the yolk of an egg, ; 
(luff it in between the (kin and -the llefh, but take great care 
you do not break the (kin, and then ftuff what oyfters you pleafe 
into the body of the fowl. You may lard the Jireaft of the 
fowl with bacon, if you chufe it. Paper the bread, and road 
it. Make good gravy, and garnifti with lemon. You may add 
a few mufhrooms to the fauce, 

. ^ 1 

. To Iroit chiffons. 

SLIT them down the back, «and feafon them with pepper 
and fait, Ly them on a very clear fire, and at a gieat diltance* . . 

Let the infide lie next the fire till it is above half done : then ; 
turn them, and take great care the flefhy fide do not burn, 
throw fome fine rafpings of bread over it, ant) let them be of a 
fine brown, but n»t burnt. Let your fauce be good gravy, 
with muftuooms, and garnifh with lemon and the livers broiled, , 
the gizzards cut, flafhed, and broiled with pepper and fait. •' 

Ot this fauce; take a handful of forrel, dipped in boiling 
water, drain it, and have ready half a pint of good gravy, a 
(halot Hired fmall, and fome paifley boiled ver^ green ; thicken 
it with a piece of butter rolled in fiour, and add a glafs of red 
wine, then lay your forrel in heaps round the fowls, and pour 
thf fauce over th« m. Garnifh with lemon. 

Note, You may make juft what fauce you fancy, 

t r‘. ; *•' 

4 Pulfed cb'ckens. ■ * * 

TAKE three chickens, boil them juft fit for eating, but not ‘ 
too much ; when they are boiled enough, flay all the (kin 

off, • 
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off, and talc the white ftcfii off the bones, pull it irith pieccc 
about as thick as a large quill, arid half as long as your finger. * 
Have ready a quarter of a pint of good cream and a pfece of frefti 
butter about as big as an egg, dir them together till the blitter 
is all melted, and then put in your chickens with the gravy that 
came from them, give them two or three tofles round on the 
fire, put them into a dilb, and fend them up hot. 

Note, The leg makes a very pretty difh by itfelf, broiled 
very nicely with fome pepper and fait; the livers being broiled 
and the gizzards broiled, cut, and flafhed, and laid round the 
legs, with good gravy-fauce in the difh. Gamift* with lemon* 


A pretty way of few ing chickens. • ^ 

\ TAKE two fine chickens, half boil them, then take them 
iip in a pewter, or filver difh, if you have one 5 cut up your 
fowls, and feparate all the joint-bones one from another, and 
. then take out the bread-bones. If there is not liquor enough 
. from the fowls, add a few fpoonfuls of water they were boiled in t ‘ 
put in a blade of mace, and a little fait ; cover it clofe with an* * 
other difh, fet it over a dove or chafling-difh of coals, let it (lev/ 
till the chickens are enough, and then fend them hot to the ; 
table in the fame difh they were dewed in. 

Note, This is a very pretty difh for any Tick perfon, or for a 
lying-in lady. For change it is better than butter, and the faucp 
is very agreeable and pretty. 

N. B. You may do rabbits, partridges, or moor-game ibis 


way. 


Chickens chiringrate . 


CUT off their feet, break the bread-bone flat with a rolling- 
pin, but take care you don’t break the (kin j flour them, fry 
them of a fine brown in butter, then drain all the fat out of the 
pan, but leave the chickens in. Lay a pound of gravy-beef cut 
very thin over your chickens, and a piece of veal cut very thin, 
a little mace, two or three cloves, fome whole pepper, an onion, 
a little bundle of fweet-herbs, and a piece of carrot, and then 
pour in a quart of boiling water ; cover it clofe, let it flew for 
a quarter of an hour, then take out the chickens and keep them 
hot : let the gravy boil till it is quite rich and good, then drain 
it off and put it into your pan again, with two fpoonfuls of red 
wine arid a few mufhrooms $ put in your chickens to heat, theri 
take them up, lay them into your difh, and pour your fauce 
ever them. Garnifh with lemon, and a few dices of cold ham 
warmed in the gravy. 

Note* 
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Nptc* You may ®1 your chickens with force-meat, and lard 
them with bacon, and add truffles, morels, and fwcetbreadi 
cut fmall, but then it will' be a very high dilli* 1 
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. Chickens hqiled with lacon and celery. . , . 

BOIL two chickens very white in a pot by themfelves, an4 * 
piece pf ham, or gopd thick bacon ; boil two bunches of celery 
tender, then cut them about two inches long, all the white part, 
put it into a faucepan with half a pint of cream, a piece of buttef 
rolled in flour, and fome pepper and fait ; fet it on the fire, and 
fhake it often : when it is thick and fine, lay your chicken? ill 
the difh and pour your fauce in the middle, that the celery may 
lie between the fowls, ?nd garnifh the difh ajl rqund withflicef 
of ham or bacon* ’ - 

Note, If you have cold ham in the houfe, that, cut into flicet 

and broiled, does full as well, or better, to lay round the difh, 

• , • , • • 

# • • • . • . » • • • 

• .• ‘ ‘ * • • * • • , 

Chickens with, tongues. A good dijb for t ^reat dqal of 

company. 

TAKE fix (mall chickens boiled very white, fix hogs tongues, 
boiled and peeled, a cauliflower boiled very white in milk and 
water whole, and a good deal of fpinach boiled green ; then lay 
your cauliflower in the middle, the chickens clofc all round, and 1 
the tongues round them with the roots outward, and the fpi- 
riach in little heaps between the tongues. Garnifh with little . 
pieces of bacon toaflcdj and lay a little piece on each of the 
tongues. 

* • Scotch chickens. V 

/ • • • 

FIRST wafh your chickens, dry them in a clean cloth, and 
finge them, then cut them into quarters ; put them into a flew- 
pan or faucepan, and juft cover them with water, put in a . blade 
or two of mace and a little bundle of parfley ; cover them clofir, 1 i 
and let them (lew half an hour, then chop half a handful of clean . * 
wafhed parfley, and throw in, and have ready fix eggs, whites, 
and all, beat fine. Let your liquor boil up, and pour the ecg.. 
all over them as it boils ; then fend all together hot in a deep 
difh, but take out the bundle of parfley firft. You muft be 
fure to (kirn them well before you put in your mace, and the 
broth will be fine and clear. 

• . * . • • « *c 
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Note, This is alfo a very pretty dirti for fick people, but the 
Scotch gentlemen' are very fond of it. : 




. To marinate chickens . 

CUT two chickens into quarters, lay them in vinegar for 
three or four hours, with pepper, fait, a bay-leaf, and a few 
cloves, make a very thick batter, firfl: with half a pint of wine 
and flour, then the yolks of two # eggs, a little melted butter; 
Feme grated nutmeg and chopped parfley ; beat all very well to- 
gether, dip your fowls in the batter, and fry them in a good deal 
of hog’s lard, which muft firfl boil before you put your chickens 
in. Let them be of a fine brown, and lay them in your diflx 
like a pyramid, with fried parfley all round them. Garnifh 
with lemon, and have fome good gravy in boat9 or bafons.. 


Tojlew chickens . 


- f m 


TAKE two chickens, cut them into quarters, wafh them 
clean, and then put them into a faucepan ; put to them aquar*. 
ter of a pint of water, half a pint of red wine, fome mace, pep- 
per, a bundle of fweet-herbs, an onion, and a few rafpings; co- 
ver them clofe, let them flew half an hour, then take a piece of 
butter about as big as an egg rolled in flour, put in, and cover 
it clofe for five or fix minutes, (hake the faucepan about, then 
take out the fweet-herbs and onion. You may take the yolks 
of two eggs, beat and mixed with them $ if you don't like it, 
leave them out. Garnifh with lemon. 


Ducks a la mode . 


~ TAKE two fine ducks, cut them into quarters, fry them in 
butter a little brown, then pour out all the fat, and throw a lit- 
tle flour over them ; and half a pint of good gravy, a quauer. 
of a pint of red wine, two fhalots, an anchovy, and a bundle 
of fweet-herbs ; cover them clofe, and let them flew a quarter 
cf an hQur $ take out the herbs, fkim ofF the fat, and let your 
fauce be as thick as cream; fend it to table, and garnifh with 
lemon. 

To drrfs a wild duck the left way . 

: FIRST half roaft it, then lay it in a difh, carve it, but 
leave the joints hanging together, throw a little pepper and 
fait, and fqueeze the juice of a lemon over it, turn it on the 
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Digitized by Google 


* • ^ . 

made Plain and Eajy. ,79 

bread, and prcfs it hard with a plate, and add to its own gravy, 
twer or three fpoonfuls of good gravy, cover it clofe with another 
difh, and fet over a flove ten minutes, then fend it to table hot 
in the difh it was done in, and garnifh with lemon* You may 
add a little red wine, and a fhalot cut fmall, if you like it, but 
it is apt to make the duck eat hard, unlefs you firft heat the 
wine and pour it in juft as it is done* . . 

4 • . • • ** ! . * 

j To l oil a duck or a rail'll with onions . 

BOIL your duck or rabbit in a good deal of water; be fure 
to fkim your water, for there will always rife a feum, which if 
it boils down will difcolour your fowls, &c. They will take 
about half an hour boiling ; for fauce, your onions mu ft be peel- 
ed, and throw them into water as you peel them, then cut them 
into thin flices, boil them in milk and water, and fkim the li- 
quor. Half an hour will boil them. Throw them into a clean 
fieve to drain them, put them into a faucepan and chop them 
j fmall, (hake in a little flour, put to them two cr three fpoonfuls 
of cream, a good piece of butter, flew all together over the fire . 
till they are thick and fine, lay the duck or rabbit in the difh, 
and pour the fauce all over; if a rabbit, you mull cut off the 
head, cut it In two, and lay it on each fide the difh* 

Or you may make this fauce for change : take one large 
onion, cut it fmall, half a handful of parfley clean wafhed and 
picked, chop it fmall, a lettuce cut fmall, a quarter of a pint 
' of good gravy, a good piece of butter rolled in a little flour; 
add a little juice of lemon, a little pepper and fait, let all flew 
together foe half an hour, then add two fpoonfuls of red wine. 

. This fauce is mofl proper for a duck; lay your duck in the difh, 
and pour your fauce over it* • . 

* . 

| To drefs a duck with green feaje • 

PUT a deep flew-pan over the fire, with a piece of frefh but-, 
ter ; finge your duck and flour it, turn it in the pan two or three 
minutes, then pour out all the fat, but let the duck remain 
In the pan ; put to it half a pint of good gravy, a pint of pcafe, 
two lettuces cut fmall, a fmall bundle of fweet-herbs, a little 
pepper and fait, cover them clofe, and let them flew for half an 
hour, now and then give the pan a fhake; when they are juft 
done, grate in a little nutmcg,and putin a very little beaten mace, 
and thicken it cither with a piece of butter rolled in flour, or the 
; yolk of an egg beat up with two or three fpoonfuls of cream ; 

Hiakc it all together for three or four minutes, take out the fweet- 
i herbs* 
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herb?, lay the duck in the difli, and pyur the fa’pee over 

You may garpifh with boiled mii}| chopped, pr Jc,t'it 

, . # • % •, . 

• \ « i • # 

v •. ‘ X» drefs a duck vpith snoopier si . 

TAKE three or four cucumbers, pare them* take out the 
feed a, cut them into little pieces, lay them in vinegar for .two or 
three hours before, with two large onions peeled and diced, then 
do your duck as above; then take the duck out, and put in the 
cucumbers and onions, firft drain them fn a cloth, let them be a 
little brown, fhake a little floujr.over them ; in the mean time 
let your duck be dewing in the .faucepan with half a pint of 
gravy for a quarter of an hour, .then add to it the cucumbers 
and onions, with pepper and falt tq your palate, a gpod piqqe of 
butter rolled in flour, and two or three fpoonfuls qf r$d jyjne ; 
fliake all together, and let it flevv together for eight pr, fen .mi- 
nutes, then take up your duck and pour the ftuce ovqr it. 

Or you may road your duck, and ,n)ake, this fapee and pour 
Over it, but then a quarter of a pint of gravy will be enough. 

< 

:• • k , .i . . 

To drefs a due}: a la braife. ......... 

4 TAKE a duck, lard it with little pieces of bacon, feafon it 
Inflde and out with pepper and fait, lay a layer of bacon cut 
thin, in the bottom of a dew-pan, and then a layer of lean 
beef cut thin, then lay your duck with fome carrot, an onion; 
a little bundle of fweet-herbs, a blade or two of mace, and lay a 
thin layer of beef over the duck ; cover it clofe, and fet it over a 
flow fire for eight or ten minutes, then take off the cover and 
fliake in a little flour, give the pan a fliake, pour in a pins of 
fmall broth, or boiling water; give the pan a fhake or two, cover 
it clofe again, and let it dew half an hour, then take off the 
cover, take out the duck and keep it hot, let the fauce boil till 
there is about a quarter of a pint or little better, then drain it and 
put it into the dew-pan again, with a glafs of red wine ; put 
in your duck, fhake the pan, and let it dew four or five minutes ; 
then lay your duck in the difh and pour the fauce over it, and 
garnifli with lemon. If you love your duck very high, you may 
fill it with the following ingredients ; take a veal fwcetbread cut 
in eight or ten pieces, a few truffles, fome oyders, a little fweet- 
herbs and parfley chopped fine, a little pepper, fait, and beaten 
macc; fill your duck with the above ingredients, tie both ends 
tight, and drefs as above ; or you may fill it with force-meat 
made thus : take a little piece of veal, take all the (kin and fat 

with as much fuet, and an equal quan- 
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off, beat in a mortar a 
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ped, a little lemon- peel, pepper, fair, beaten mace* arid nutmeg* * 
and mix it up with the yolk of an egg, ' 

You may ftcW an ok’s palate tender, and cut it into pieces* 
with feme artichoke* bottoms tut into four, and tolled up in the 
fauce. You may lard yoifr duck or let it alone, juft as you 
pleafe i for my part I think it beft without. 


off the fpit, put them into a large earthen pipkin, with half a 
pint of red wine, and a pint of good gravy* forae chefnuts, firft 
loaded and peeled, half a pint of large oyfters, the liquor drain- 
ed, and the beards taken off, two or thtee little onions tninced 
fmall, a very little dripped thyme, mace, pepper, and a little 
• ginger beat fine; cover it clofe, and let jhem ftew half an hour 
Over a flow fire* and the cruft of a French roll grated when you 
put in your gravy and wine ; when they are enough take them 
up, and pour the fauce over them. 


i n&.r« lage, wain it, pic* it clean* cnop it imajl, wito 
pper and fait; roll them with butter, and put them into the 


are fure it is clean, and not foftrong: let your water befcalding 
hot, dip in your goofe for a minute* then all the feathers will 


7 * o toil ducks the Freneb way. 

LET yorir ducks be larded, and half road ed, then take therti 


7 * o drefs a go’ofe ivttb onions or callage 


SALT the goofe for a week, then boil it. It will take an 
hour. Vou may either iriake onion- fauce as we do for ducks, 
br cabbage boiled, chopped, and dewed in butter, with a little 
pepper and fait; lay the goofe in the difk* and pour the fauce 
river it. It eat9 very good with 



Directions fur roejlir.g. a goofe • 


_# , # w • 

waftied. I think the bed way is tofeald a goofe, and then you 


belly ; never put onion into any thing, unlefs you are fure every 
bbJy loves it; take care 'that your goofe be clean picked and 


:* come off clean : When it Is quite clean wafli it with cold water, 

; and dry it with a cloth ; roaft it and bade it with butter, and 
uhen it is half drihe throw fome flour over it, that it may have 
! a fine brown. Three quarters of an hour will do it at a quick 
fre, if it is not too lar^e, otherwife it will require an hour, 
; Always have good gravy in a bafon> and apple-fauce in ank 


! other* 

1 . • 
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A green goofe. ' 

NEVER put any fcafoning into it, unlefs defired* You 
niuft either put good gravy, or green-fauce in the difh, made 
'thus: take a handful of forrel, beat it in a mortar, and fqueeze 
the juice out, add to it the juice of an orange or lemon, and a 
little fugar, heat it in a pipkin, and pour it into your difh | but 
the beft way is to put gravy in the difh, and green-fauce in a 
cup or boat. Or made thus: take half a pint of the juice of 
forrel, a fpoonful of white wine, a little grated nutmeg, a 
little grated bread ; boil thefe a quarter of an hour foftly, then 
{train it, and put it into the faucepan again, and fwceten rt 
with a little fugar, give it a boil, and pour it into a difh or 
bafon j fome like a little piece of butter rolled in Hour, and 
put into it. 

'■ * To dry a goofe. 

GET a fat goofe, take a handful of common fait, a quarter 
of an ounce of falt-petre, a quarter of a pound of coarfe fugar, 
mix all together, and rub your goofe very well : let it lie in 
this pickle a fortnight, turning and rubbing it every day, then 
roll it in bran, and hang it up in a chimney where wood-fmoke 
is* for a week. If you have not that convcniency, fend it to 
the baker’s, the fmoke of the oven will dry it ; or you may 
hang it in your own chimney, riot too near the fire, but make 
a fire under it, and lay horfe-dung and faw-dufl on it, and that 
will fmother and fmoke-dry it ; when it is well dried keep it in 
a dry place, you may keep it two or three months or more; 
when yo'u boil it put in a good deal of water, and be fure to 
ikim it well. 

Note, You m&y boil turnips, or cabbage boiled and fiewed 
in butter or onion- fauce. , 

• To drefs c. goofe in rcigoo . 

FLAT the brea-ft down with a cleaver, then prefs it down 
with your hand, (kin it, dip it into fealding water, let it be 
cold* lard it with bacon, feafon it well with pepper, fait, and 
a little beaten mace, then flour it all over, take a pound of good 
beef-fuet cut final!, put it into a deep flew- pan, let it be melted, 
then put in your goofe, let it be brown on both Tides ; when it is 
brown put in a pint of boiling water, an onion or two, a bundle 
o.f fweet-herbs, a bay-leaf, fome whole pepper, and a few 
cloves; .cover it clofe, and let it flew foftly till it is tender. 
, About half an hour will do-it, if fmall ; if a large one, three 

quarter* 
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quarters of an hour. In the mean time make ’a ragoo, ..boil 
fome turnips almoft enough, fome carrots and onions quite 
enough ; cut them all into little pieces, put them into a fauce- 
pan with half a pint of good beef gravy, a little pepper and 
fait* a piece of butter rolled in flour, and let this (lew altoge- 
ther a quarter of an hour. Take the goofe and drain it well, 
then lay it in the di(h, and pour the ragoo over it. 

Where the onion is difliked, leave it out. You may add 
cabbage boiled and chopped fmalh 

A goofc d la mode, 

• • • • . • . * * 1 1 

TAKE a large fine gobfe, pick it clean, (kin it, and cut It 

down the back, bone it nicely, take the fat off, then take * 
dried tongue, boil it and peel it : take a fowl, and do it in the • 
fame manner as the goofe, feafon it with pepper, fait, and beaten 
mace, roll it round the tongue, feafon the goofe with the fame, 
put the tongue and fowl in the goofe, and few the goofe up 
again in the fame form it was before; put it into a little pot 
that will juft hold it, put to it two quarts of beef-gravy, a 
bundle of fweet-herbs arid an onion ; put fome flices of ham, 
or good bacon, between the fowl ,and goofe ; cover it clofe, * 
and let it flew an hour over a good fire : when it begins to boil 
let it do very foftly, then take up your goofe and /kim off all 
the fat, ftrairi it, put in a glafs of red wine, two fpoonfuls of * 
catchup, a veal fweetbread cut fmall, fome truffles, morels, and 
rnuftiroomfc, a piece of butter rolled in flour, and fome pepper 
and fait, if wanted ; put in the goofe again, cover it clofe, and 
let it ftew half an hour longer, then take it up and pour the 
ragoo over it. Garnifh with lemon. 

Note, This is a very fine di(b. You muft mind to fave the 
hones of the goofe and fowl, and put them into the gravy when » 
it is firft fet on, and it will be better if you roll fome beef-mar- 
tow between the tongue and the fowl,aod between the fowl and . 
goofe, it will make them mellow and eat fine. You may add 
.fix or feven yolks of hard eggs whole in the difh, they are a 
pretty addition. Take care to (kim off the fat. 

• • 1 

To Jlew giblets . 

LET them be nicely fealded and picked, break the ttvo pinion 
.hones in. two, cut the head in two, and cut off the noftrils; cut 
the liver in two, the gizzard in four, and the neck in two ; flip 
off the (kin of the neck, and make a pudding with two hard 
eggs chopped fine, the crumb of a French roll ftccped in hot 
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mill* two or three hours, then mix it with the hard egg, a little 
nutmeg, pepper, fait, and a little fage chopped fine, a very little 
melted butter, and ftir it together: tie one end of the. (kin, and ! 
fill it with ingredients, tie the other end tight, and put all to- 
gether in the fauce-pan, with a quart of good mutton broth, a 
bundle of fweet-herbs, an onion, fome whole pepper, mace, two 
or three cloves tied up loofe in a muflin rag, and a very little 
piece of lemon-peel ; cover them clofc, and let them flew till 
quite tender, then take a fmall French roll toafled brown on all, 
Tides, and put it into the fauce-pan, give it a fhake, and let it 
flew till there is juft gravy enough to eat with them, then take 
out the onion, fweet-herbs, and fpice, lay the roll in the middle, 
the giblets round, the pudding cut into flices and laid round, 
and then pour the fauce over all. 


Another way . 

TAKE the giblets clean picked and wafhed, the feet fkinned 
and bill cut off, the head cut in two, the pinion bones broke 
into two, the liver cut in two, the gizzard cut into four, the pipe 
pulled out of the neck, the neck cut in two: put them into a 
pipkin with half a pint of water, fome whole pepper, black and 
white, a blade of mace, a little fprig of thyme, a fmall onion, 
a little cruft of bread, then cover them clofc, and fet them on 
a very (low fire. Wood-embers is bed. Let them ftevv till they 
are qu$te tender, then take out the herbs and onions, and pour • 
them into a little difli. Seafon them with fait. 

* r 


TV roaft tigeons. 

. FILL them with parfiey clean wafhed and chopped, and fome ! 
pepper and fait rolled in butter; fill the bellies, tie the neck- 1 
end clofc, fo that nothing can run out, put afkewer through the 1 
legs, and have a iittle iron on purpofe, with fix hooks to it, and 
©n each hook bang a pigeon ; faflen one end of the firing to the 
'chimney, and the other end to the iron (this is what we call tr,« 
poor man’s (pit) flour them, bade them with butter, and tiHT. 
them gently for fear of hitting the bars. They will roaft nicely, 
and be full of gravy; T ake care how you take them off, not 
to lofe any of cue liquor. You may melt a very little butter, 
and put into the difh. Your pigeons ought to be quite frefh, 
.and not too much done. This is by much the bed way - oi 
doing them, for then they will fwim in* their own gravy*. ar*l 
a very little melted butter will do* .* . __ 
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When you roaft them on a /pit all the gravy runs out, or if 
you fluff them and broil them whole you cannot fave the gravy 
(o well, though they will be very good with parfley and butter ia 
the di£b> or fplit and broiled with pepper and (alt* 


To loti pigeons. 


BOIL them by themfelvcs, for fifteen minutes, then boil %' 

• handfome fquane piece of bacon and lay in the middle.; flew 
forne fpinach to lay round, and lay the pigeons on the fpinach. 
Garnifh your difh with parfley laid in a plate before the fire ro 
crifp. Or you may lay one pigeon in the middle, and the reft 

• round, and the fpinach between each pigeon, and a dice of 
bacon on each pigeon, Garnifli with dices of bacon and 

melted butter in a cup. ? 

! • 

To a la daule pigeons ; 

TAKE a large fauce-pan, lay a layer of bacon, then a layer 
of veal, a layer of coarfe beef, and another little layer of veal, 
about a pound of veal and a pound of beef cut very thin, a piece. 

; of carrot, a bundle of fweet- herbs, an onion, fome blade and . 

white pepper, a blade or two of mace, four or five cloves, g t 
; little cruft of bread toafted very brown. Cover the fauce-paii 
; clofe, fet it over a flow fire for five or fix minutes, fluke in a 
little flour, then pour in a quart of boiling water, (hake it round, 

. . cover it clofe, and let it ftew till the gravy is quite rich and good, 
then drain it off and fkim off all the fat. In the nfean time fluff 
; the bellies of the pigeons, with force-meat, made thus: take a 
; pound of veal, a pound of beef-fuet, beat both in a mortar fine, 
an equal quantity of crumbs of bread, fome pepper, fait, nut- 
meg, beaten mace, a little lemon- peel cut fmall, fome parfley 
. cut fmall, and a very little thyme dripped ; mix all together with 
.. the yolk of an egg, fill the pigeons, and ’flat the bread down. 
Hour them and fry them in frefh butter a little brown : xhen pour 
the fat clean out of the pan, and put to the pigeons the gravy, 
j cover them clofe, and let them dew a quarter of an hour, or 
; till you think they are quite enough ; then take them up, lay 
;'s them in a difh, and pour in your fauce : on each pigeon lay a 
bay-leaf, and on the leaf a flice of bacon. You may garnifh 
j with a lemon notched, or let it alone. 

Note, You may leave out the fluffing, they will be very rich 
and good without it, and it is the bed way of dicffing them for 
, 3 fine made-difh* . 
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. ' * ' Pigeons au foir. .. ’ " r 

MAKE a good force-meat as above, cut off the feet quite* 
fluff them in the (hape of a pear, roll them in the yolk of an 
and then in crumbs of bread, (lick the leg at the top, and 
butter a di(h to lay them in ; then fend them to an oven to bake, 
but do not let them touch each other. When they are enough, 
I^y them in a dj(b, and pouj: in good gravy thickened with the 
yolk of an egg, or butter rolled in flour : do not pour your gravy 
over the pigeons. You may gamifli with lemon. It is a pretty 
genteel difh: or, for change. Jay one pigeon in the middle, the 
reft round, and ftewed fpinach between ; poached eggs on the 
fpinach, Garnifh vyrith notched lemon and orange cut intq 
quarters, and have melted butter in boats. 


Pigeons Jlovcd. ' > 

TAKE a fmall cabbage lettuce, juft cut out the heart and 
make a force-meat as before, only chop the heart of the cabbage 
and mix with itj then you muft fill up the place, and tie it acrofs 
with a packthread ; fry it of a light brown in frtfli butter, pour 
out all the fat, lay the pigeons round, flat them with your hand, 
feafon them a little with pepper, fait, and beaten mace (take 
great care not to put top much fait) pour in half a pint of lvhc- 
riifh wine, cover it clofe, and let it (lew about five or fix minutes ; 
then put in half a pint of good gravy, cover them clofe, and let 
•.them (tew half an hour. Take a good piece of butter rolled in 
flour, (hake it in: when it is fine and thick take it up, untie it, 
lay the lettuce in the middle, and the pigeons round : fqueeze 
in a little lemon juice, and pour the fauce all over them. Stew 
. a little lettuce, and cut it into pieces for garnifh with pickled 
red cabbage. • 

Note, Or for change, you may fluff your pigeons with the 
fame force-meat, and cut two cabbage lettuces into quaiters, 
and (lew as above : fo lay the lettuce between each pigeon, and 
one in the middle, with the lettuce round it, and pour the faucp 
all over them. 

• I; 

%• 

' Pigeons fur tout • 

FORCE your pigeons as above, then lay a (lice of bacon 
pn the bread, and a (lice of veal beat with the back of a knife, 
and feafoned with mace, pepper, and fait, tie it on with a 
* fmall packthread, or two little fine fkewers is better * f^>it 
them on a fine bird fpit, road them and bade with a piece of 

’ bufter. 
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butter, then with the yolk of an egg, and then bade them again 
with crumbs of bread, a little nutmeg and fweet-herbs; when 
enough lay them in your difh, have good gravy ready, with 
truffles, morels, and mufhrooms, to pour into your difh. Gar • 

nifh with lemon. 

. . • * , • 

T.-. •• . • •• • " • . • ■ , * ‘ i » . 

1 . • . * 

Pigeons in compote with white fauce. : 

> ■'. LET your pigeons be drawn, picked, fealded, and flayed ; 
.then put them into a flew-pan with veal fweetbreads, cocks* 
combs, mufhrooms, truffles, morels, pepper, fait, a pint of 
thin gravy, a bundle of fweet-herbs, an onion, and a blade or 
: two of mace : cover them clofe, let them flew half an hour, 
then take out the herbs and onion, beat up the yolks of two or 
three eggs, with Tome chopped parfley, in a quarter of a pint of 
cream, and a Jittlc nutmeg ; mix all together, flir it one way 
till thick ; lay the pigeons in the difh, and the fauce all over. 
Garnifb with lemon. • . 


A French pupton of pigeons ; . 

TAKE favoury force-meat rolled out like pafle, put it in a 
butter difh, lay a layer of very thin bacon, fquab pigeons, diced 
fweetbread, afparagus-tops, mufhrooms, cocks-combs, a palate 
boiled tender and cut into pieces, and the volks of hard eggs ; 
make another force-meat and lay over like a pye, bake it ; and 

when enough turn it into a difh, and pour gravy round it. 

* , •. ’ « 

• • « 

Pigeons boiled with rice. - V*. 

TAKE fix pigeons, fluff their bellies with parfley, pepper, 
and fait, rolled in a very little piece of butter; put them into a 
quart of mutton broth, with a little beaten mace, a bundle of 
fweet-herbs, and an onion ; cover them clofe, and let them V. Til 
a full quarter of an hour ; then take out the onion and fweet- 
herbs, and take a good piece of butter rolled in flour, put it in 
and give it a fhake, feafon it with fait, if it wants it, then have 
ready half a pound of rice boiled tender in milk ; when it begins 
to be thick (but take great care it do not burn) take the yolks 
of two or three eggs, beat up with two or three fpoonfuls of 
cream and a little nutmeg, flir it together till it is quite thick, 
then take up the pigeons and lay them in a difh ; pour the gravy 
to the rice, flir all together and pour over the pigeons. Gar- 
nifh with hard eggs cut into quarters. . • 
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v. . y . .. Ttgeins tranfmogrtjiei. . 

:»?.TAKE your pigeons, feafon them with pepper and fait, talfe 
a large .piece of butter, make a pufF-pafte, and roll each pigeon, 
in a piece of pafte j fie them in a cloth, fo that the. pafte do not, 
break ; boil them ip a gqod deal of water. They will take an 
bour and a half boiling ; untie them carefully that they do not 
break ; lay them in the diih, and you may pour a little good 
gravy in the difh, They will eat exceeding good and nice^ 
and vyilT yield fauge cnopgh of a very agreeable reli(h. 

• - . « . 

• ’ • r. ‘ .... . ( 

. #ig6Qn$in Fricandos. 

AFTER having trufled your pigeons with their legs in their 
bodies, divide them in two, and lard them with bacon ; theij 
Jay them in a (lew-pan with the larded fide downwards, and two 
whole leeks cut fmall, two ladlefuls of mutton hroih, or veai 
gravy; coyer them clofe over a very (low fire-, and when they arc 
enough make your fire very brifk, to wafte away what liquor 
remains : when they are of a fine brown take them up, and pour 
put all the fat that is left in the pan; then pour in fome veal 
gravy to loofen what (licks to the pan, and a little pepper ; (Hr 
about for two or three minutes and pour it over the pigeons. 

4 his i$ a pretty little fide-^i(h. * ^ 




* *To roajl pigeens xyilb a farce. 

MAKE * farce with the livers minced fmall, as mpeh fweet 
* fuet or marrow, grated breaJ, and hard egg, an equal quail- 
. - tity of each; feafon with beaten macc, nutmeg, a little pep- 
per,, fait, and a little fweet-berbs; mix all thefe together witfy 
the yolk of an egg,. then cut the (kin of your pigeon between 
the legs and the body, and very carefully with your finger raife 
the (kin from the flefh, but take ?are you do not break it: then 
' force them with this farce between the (kin and flefh, then trufs 
the legs, clofe to keep it in ; fpit them and road them, drudge 
{hem with a little flour, and bade them with a piece of buttery 
fave the gravy which runs from them, and mix it up with a 
little red wine, a little of the force-meat, and fome nutmeg. 

. Let it boil, then thicken it with a piece of butter rolled in 
flour, and the^olk pf an egg brat up, and fome minced lemon ; 
yrhen enough lay the pigeons in the difh and pour in thcfauce, 

C * /i • a | • •# * • • ** ,# • • »• • •• % 

»arm(h with lemon. 
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v; • T* drefs pigeons h foleif^' f ** • ’ r. 

FIRST ftew your pigeons ixs a very little gravy. till enough* 
gni take different fort$ of flefh according to your fancy, &c. both 
of butcher’* meat and fowl ; chop it (mall, feafon it with beaten 
mjcc t cloves, pepper, and fait, and beat it in a mortar till it is 
like pafte; roll your pigeons in it, then roll them in the yolk of 
sn egg, {hake flour and crumbs of bread thick all over, have ready 
fome b<?ef d/ipping or hog’s lard boiling ; fry them brown, and! 
Jay tbtjjn in your diflu Garnifh with fried parfley. 


Pigeons in a bole.’ ... . .. i 

TAKE your pigeons, feafon them with beaten mace, pep- 
per, and fait ; put a little piece of butter in the belly, lay, 
them in a di(h, and pour a little batter all over them, made 
with a quart of milk and eggs, and four or five fpoonfuls of 
flour. Bake it^ and fend it to table. It is a good di(h. 


Pigeons in pimlico. : 

TAKE the livers, with fome fat and lean of ham or bacon, 
niufhrooms, truffles, parfley, and fweet-herbs; feafon with beaten * 
. mace, pepper, and fait; beat all this together, with two raw 
eggs, put it into the bellies, roll them in a thin (lice of veal, 
over that a thin flice of bacon, wrap them up in white paper, fpit 
them on a fmall fpit, and roaft them. In the mean time make 
for them a ragoo of truffles and mufhrooms chopped fmall with 
parfley cut fmall ; put to it half a pint of good veal gravy, thicken * 
with a piece of butter rolled in flour. An hour will do your pi- 
geons; bafte them, when enough lay them in your difh, take 
off the paper, and pour your faucc over them. Garnifh with pat- 
ties, made thus : take veal and cold ham, beef-fuet, an equal 
quantity, fome mufhrooms, fweet-herbs, and fpice, chop them 
fmall, fet them on the fire, and moiften with milk or cream; 
then make a little puffpafte, roll it and make little patties, 
about an inch deep and two inches long ; fill them with the above 
ingredients, cover them clofe and bnke them ; lay fix of thenq 
round a difh. This makes a fine difh for a fiift courfe* 


To jugg pigeons. - ' 

PULL, crop, and draw pigeons, but don’t wafh them; fave 
the livers and put them in fealding water, and fet then) on the 
fire for a minute or two: then take them out and mince them’ 
fmall, and bruife them with the back of a fpoon ; mix with them 
' " ’• a little 
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a little pepper, falt t grated nutmeg, and lemon-peel fhred very 
fine, chopped parfley, and two yolks of eggs very hard ; bruife 
them as you do the liver, and put as much fuet as liver fhaved. 
exceeding fine, and as much grated bread ; work thefe together 
with raw eggs, and roll it in frefh butter; .put a piece into the 
crops and bellies, and few up the necks and vents ; then dip your 
pigeons in water, and feafon them with pepper and fait as for a 
pie, put them in your jugg, with a piece of celery, flop them 
dofe, and fet them in a kettle of cold water; firft cover them 
clofe, and lay a tile on the top of the jugg, and let it boil three 
hours; then take them out of the jugg, and lay them in a 
difh, take out the celery, put in a piece of butter rolled in 
flour, (hake it about till it is thick, .and pour it on your pu 
* geons# Garnifh with lemon. 


I . 1 


# : 


To Jlew pigeons . 


SEASON your pigeons with pepper, fait, cloves, mace, and. 
fome fweet-herbs ; wrap this fcafoning up in a piece of butter, 
and put in their bellies ; then tie up the neck and vent, and 
half-roaft them; then put them into aftew-pan with a quart of 
. good gravy, a little white wine, fome pickled mufhrooms, a 
few pepper- corns, three or four blades of macc, a bit of lemon- 
peel, a bunch r of fweet-herbs, a bit of onion, and fome oyflers 
pickled; let them flew till they are enough, then thicken it up 
with butter and yolks of eggs. Garnifh with lemon. . 

Do ducks the fame way. 

0 * . *.*.*•* 
- •• • , , 

... To drefs a calf's liver in a caul . 

^ _ <1 

TAKE off the under (kins, and fhred the liver very fmall, 

■, then take an ounce of truffles and morels chopped fmall, with 
parfley; road two dr three onions, take off\thcir outer mo ft 
coats, pound fix cloves, and a dozen coriander- feeds, add them 
to the onions, and pound them together in a marble mortar ; then 
take them out, and mix them with the liver, take a pint of 
cream, half a pint of milk, and feven or eight new-laid eggs; 
beat them together, boil them, but do not let them curdle, Hired 
a pound of fuet as fmall as you can, half melt it in a pan, and 
pour it intoyour egg and cream, then pour it into your liver, then 
mix all well together, feafon it with pepper, fait, nutmeg, and a 
little thyme, and let it ftand till it is cold : fpread a caul over the 
bottom and Tides of the ftew-pan, and put in your hafhed liver 
and cream all together, fold it up in the caul, in the fhape of a 
8 calf's 
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talf 9 s liver* then turn it upfule-down carefully, lay it in t diG*. 

‘ that will bear the oven, and do it over with beaten egg, drudge 
it with grated bread, and bake it in an oven* Serve it up hot' . 
ior a firft courfe. . .. 

To roafl a calf' sliver. . 

LARD it with bacon, fp.it it firft, and roaft it; ferve it up 
vith good gravy. ‘ ;* 

. To roaft partridges. « • 

LET them be nicely roafted, but not too much, drudge them 
with a little flour, and bade them moderately; let them have a 
fine froth, let there be g6od gravy-faucc in the difh, and breaa- 
fauce in bafons made thus : take a pint of water, put in a good 
thick piece of bread, fome whole pepper, a blade or two of mace; 
boil it five or fix minutes till the bread is foft, then take out all * 

‘ the fpice, and pour out all the water, only juft enough to keep 
it moift, beat it foft with. a fpoon, throw in a little fait, and a 
good piece of frefti butteb; ftir it well together, fet it over the 
fire for a minute or two, then put it into a boat. 

To boil partridges. 

BOIL them in a good deal of water, let them boil quick, and . 
fifteen minutes will befuflicient. For fauce, take a quarter of 
a pint of cream, and a piece of frefh butter as big as a large wal- ' 
nut ; ftir it one way till it is melted, and pour it into the difh. . . 

Or this fauce : take a bunch of celery clean wafhed, cut all 
the white very fmall, wafh it again very clean, put it into a 
fauce- pan with a blade of mace, a little beaten pepper, and a* 
very little fait; put to it a pint of water, let it boil till the water 
is juft wafted away, then add a quarter of a pint of cream, and 
a piece of butter rolled in flour ; ftir all together, and when it 
is thick and fine pour it over the birds. 

Or this fauce : take the livers and bruife them fine, fome 
parfley chopped fine, melt a little nice frefh butter, and then 
the livers and parfley to it, fqueeze in a little lemon, juft 
give it a boil, and pour over your, birds. 

Or tfiis fauce : take a quarter of a pint of cream, the yolk of 
an egg beat fine, a little giated nutmeg, a little beaten macc, a 
piece of butter as big as a nutmeg, rolled in flour, and one fpoon* T 
ful of whipe wine ; ftir all together one way, when fine amd 
• thick pour it over the birds. You may add a few mufhrooms. 

Or this fauce ; take a few mufhrooms, frefh peeled, and waft* • 
then) clean, put thpm ip 4 faifCC-pan with a little Jalt, put them 

over 
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over * quick fire, let them boil up, then put in a quarter of a 
pint of cream and a little nutmeg; (hake them together with 
a very little piece of butter rolled in flour, give it two or three 
(hakes over the fire, three or four minutes will do; then pour 
it over the birds. 

Or this fauce : boil half a pound of rice very tender in beef 
gravy ; feafon with pepper and fait, and pour over your birds. 
Thefe fauces do for boiled fowls; a quart of gravy will be 
enough, and let it boil till it is quite thick. 

*/;• To drefs partridges a la braife. 

TAKE two brace, trufs the legs into the bodies, lard them, 
ftfafon them with beaten mace, pepper and fait; take a flew- pan, 
lay dices of bacon at the bottom, then dices of beef, and then 
dices of veal, all cut thin, a piece of carrot, an onion cut fmall, 
a bundle of fweet-herbs, and fome whole pepper: lay the par- 
tridges with the breads downward, lay fome thin dices of beef 
and veal over them, and fome pardey (bred fine ; cover them and 
Jet them dew eight or ten minutes over a very dow fire, then give 
your pan a (hake, and pour in a pint of boiling water ; cover it 
clofe, and let it dew half an hour over a little quicker fire ; then 
takeout your birds, keep them hot, pour into the pan a pint of 
thin gravy, let them boil till there is about half a pint, then drain 
it oft and fkim off all the fat : in the mean time, have a veai 
fweetbread cut finall, truffles and morels, cocks-combs, and 
fowls livers dewed ina pint of good gravy half an hour, fome ar- 
tichpke-bottoms and afparagus-tops, both blanched in warm 
jvatcr, and a few mtifhrooms, then add the other gravy to this, 
and put ill your partridges to heat, if it is not thick enough, take 
a piece of butter rolled in flour, and tofs up in it ; if you will 
be at the expence, thicken it with veal and ham cullis, but it 
. jvill be full as good yv^bout. 

* • • : ' • 'To wake partridge panes. 

TAKE two roaded partridges and the flefh of a large fowl, 
£ little parboiled bacon, a little marrow or fweet-fuet chopped 
Very fine, a few jnufhrooms and morels chopped fine, truffles, 

' and artichoke-bottoms, feafon with beaten mace, pepper, a 
jittle nutmeg, fait, fweet-herbs chopped fine, -and the, crumb of 
f two-penny loaf foaked in hot gravy; mix all well togtther 
with the yolks of two eggs, make your panes on paper, of a 
found figure, and the thickncfs of an egg, at a proper dif- 
fancc pnp from*4nophcrj dip the point of a knife ip the yolk of 
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in eggi in order to fliape them ; bread them neatly, and bake 
them a quarter of an hour in a quick oven : obferve that*the 
truffles and morels be boiled tender in the gravy you foak the 
bread in. Serve them up for a fide- diffl, or they will ferye to 
garni & the above diffl, which will be a very fine one for a firft 

courfe. % ■ 

Note, When you have cold fowls in the houfe, this makes a 

.pretty addition in an entertainment. 

. % 

• • i • ■ • • 

• . To roajl pheafants. . 

PICK and draw your pheafants, and finge them, lard one with 
bacon, but not the other, fpit them, roaft them fine, and paper 
them all over the breaft; when they are juft done, flour and 
feafte them with a little nice butter, and let them have a fine 
white froth ; then take them up, and pour good gravy in the 
diffl and bread-faiice in plates. 

Or you may put water-creftes nicely picked and waffled, and 
juft fealded, with gravy in the diffl, and lay the crcfies under 
the pheafants. 

Or you may make celery- fauce ftewed tender, drained and 
mixed with cieam, and poured into the diffl. • 

If you have but one pheafant, take a large fine fowl about the 
bignefs of a pheafant, pick it nicely with the head on, draw it 
and trufs it with the head, turned as you do a pheafant's, lard the 
fowl all over the breaft and legs with a large piece of bacon cut 
in little pieces ; when roafted put them both in a diffl, and no 
• body will know it. They will take an hour doing, as the fire 
muft not be too brifk. A Frenchman would order fiffl-fauce to 
them, but then you quite fpoil your pheafants. 

s 1 

A Jiewed pheafant. . 

TAKE your pheafant and ftew it in veal gravy, take artichoke- 
bottoms parboiled, fome chefnuts roafted and blanched : when 
your pheafant is enough (but it muft ftew till there is juft enough 
for fauce, then fkim it) put in the chefnuts and artichoke-bot- 
toms, a little beaten mace, pepper, and fait juft enough to fea- 
fon it, and a glafs of white wine, and if you don't think it thick' 
enough, thicken it with a little piece of butter rolled in flour: 

. fqueeze in a little lemon, pour the fauce Qvcr the pheafant, and 
have fome force-meat balls fried and put into the diffl. 

Note, A good fowl will do full as well, trufied with the head 
on like a pheafant. You may fry fau&gcs inftcad of force-meat 
balls. * 
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To drefs a pheafant it la Bratfe. 

LAY a layer of beef all over your pari, then a layer of veaf* 

•a little piece of bacon, a piece of carror, an onion duck with 
. cloves, a blade or two of maefc; a fpoonful of pepper, black and 
white, and a bundle of fwcet herbs ; then lay in the pheafant, 
•lay a layer of veal, and then a layfer of beef to cover it, fet it on - 
the fire five or fix minutes, then pour in two quarts of boiling 
. water : cover it clofe, and let it (lew very foftly an hour and • 

. . a half, then take up your pheafant, keep it hot, and let the 
gravy boil till there is about a pint ; then drain it off, and put it 
in again, and put in a veal fweet-bread, firft being dewed with 
the pheafant, then put in fomc truffles and morels, fome livers of 
. fowls, artichoke-bottoms, and afparagus-tops, if you have 
them 5 let all thefe fimmer in the gravy about five or fix mi- 
nutes, then add two fpoonfuls of catchup, two of red wine, and 
a little piece of butter rolled in flour, (hake all together, put in 
your pheafant, let them dew all together with a few mufh- 
rooms about five or fix minutes more, then take up your phea* 
fant and pour your ragoo all over, with a few force-meat balls* 
Garnifh with lemon. You may lard it, if you chute. 


To boil a pheafant. 

TAKE a fine pheafant, boil it in a good deal of water, ketp 
, your water boiling ; half an hour will do a fmall one, and three 
• quarters of an hour a large one. Let your fauce be celery dew- 
ed and thickened with cream, and a little piece of butter rolled 
In flour; take up the pheafant, and pour the fauce all over. 

. Garnifh with lemon. Obferve to flew ydur celery fo, that 
* - the liquor will not be all waded away before you put your 

cream in; .if it wants fait, put in fome to your palate. 


It 
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' To roajl fnipes or woodcocks. 

SPIT them on a fmall bird-fpit, flour them and bade them 
with a piece of butter, then have ready a flice of bread toaded 
brown, lay it in a difh, and fet it under the fnipes for the trail 
to drop on ; when they arc enough, take them up and lay 
them on a toad ; have ready for two fnipes, a quarter of a pint 
of good beef-gravy hot, pour it into the difh, and fee it over a 
chaffing-difh two or three minutes. Garnifh with lemon, and 

fend them hot to table. - 

• . ’ ‘ * 
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Snipes in a fur t out , or woodcocks. 

TAKE force-meat made with veal, as much beef-fuet chop- 
ped and beat in a mortar, With an equal quantity of crumbs of 
bread ; mix in a little beaten mace, pepper and fait, fome part 
ley, and a little fweet-herbs, mix it with the yolk of an egg, 

• Jay fome of this meat round the difh, then lay in the fnipes, be- 
ing firft drawn and half roafted. Take care of the trail} chop 
it, and throw it all over the difh. ' 

Take fome good gravy, according to the bignefs of your fur- 
tout, fome truffles and morels, a few mufhrooms, a fwcetbread 
cut into pieces, and artichoke-bottoms cut fmall ; let all flew 
together, (hake them, and take the yolks*of two or three eggs, 
according as you wantthem, beat them up with a fpoonfulcr two 
of white wine, ftir all together one way, when it is thick take 
it off, let it cool, and pour it into the furtout : have the yolks of 
a few hard eggs put in here and there, feafon with beaten mace, 
pepper and fait, to your tafle ; cover It with the force-meat all 
over, rub the yolks of eggs all over to colour it, then fend it to 
the oven* Half an hour does it, and fend it hot to table* 

To toil fnipes or woodcocks : 

BOIL them in good ftrong broth, or beef gravy made thus: 
take a pound of beef, cut it into little pieces, put it into two 
quarts of water, an onion, a bundle of fweet-herbs, a blade or 
two of mace, fix cloves, and fome whole pepper; cover it clofe, 
let it boil till about half wafted, then ft rain it off, put the gravy 
into a fauce-pan with fait enough to feafon it, take the fnipes 
and gut them clean, (but take care of the guts) put them into 
the gravy and let them boil, cover them clofe, and ten mi- 
nutes will boil them, if they keep boiling* In the mean time, 
chop the guts and liver fmall, take a little of the gravy the 
fnipes are boiling in, and ftew the guts in, with a blade of 
mace. Take fome crumbs of bread, and have them ready 
fried in a little frefti butter crifp, of a fine light brown. 
You muft take about as much bread as the infide of a ftale roll, 
and rub them fmall into a clean cloth $ when they arc done, 
let them ftand ready in a plate before the fire. 

When your fnipes are ready, take about half a pint of the lif 
quor they are boiled in, and add to the guts two fpoonfuls of red 
wine, and a piece of butter about as big as a walnut, rolled in 
a little flour; fet them bn the fire, fhake your fajj.ce pan often 
(but do not ftir it with a fpoon) till the butter is all melted, 
then put in the crumbs, give your fauce-pan a fhake, take up 
your birds, lay them in the difh. and pour this fauce over them. 
Oarnifh with lemon* • . / . . To 
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V r ‘ Arefs ortolans . 

'SPIT them tideways. With a bay-leafletween ; bafte thfetfi 
With butter, and have fried crumbs of bread round the di(h. 
Drefs quails the fame way. , , 


» » 


i •* 


To drefs ruffs and reifs. . 

THEY are Lincolnfhire birds, and you may fatten them as 
ycfU do chickens, with white bread, milk and fugar: they feed 
tad, and will die in their fat if not killed in time : trufs them 
crofs-legged as you do a fnipe, fpit them the fame way, but you 
mud gut them, and you mud have good gravy in the di(h thick- 
ened with butter and toad under them. Serve them up quick. 

« 

• . 0 

• • * • 

; ••••*■ To drefs larks. 

:*SPIT them on a little bird-fpit, road them ; when enough, 
have a good many crumbs of bread fried, and throw all over 
them; and lay them thick round the difh. 

Or they makfe a very pretty ragoo with fowls livers ; fird fry 
the larks and livers very nicely, then put them into fome good 
gravy to dew, jud enough for fauce, vyith a little red wine* 
Garnifh with lemon. . 


- To drefs plovers. ’* 

TO two plovers take two artichoke-bottoms boiled, fomd 
chefnuts roaded and blanched, fome fkirrets boiled, cut all very 
fmall, mix with it fome marrow or beef-fuet, the yolks of two 
, hard eggs, chop all together, feafon with pepper, fait, nutmeg, 
and a little fweet-herbs, fill the bodies of the plovers, lay them in 
a fauce-pan, put to them a pint of gravy, a glafs of white wine* 
a blade or two of mace, fome roaded chefnuts blanched, and ar- 
tichoke-bottoms cut into quarters, two or three yolks of egg?, 
and a little juice of lemon ; cover them clofe, and let them Udw 
Very foftly an hour. If you. find the fauce is not thick enough, 
take a piece of butter rolled in flour, and put into the- fauce, 
(hake it round, and when it is thick take up your plovers and 
pour the fauce over them. Garnifh with roaded chefnuts. 

. Ducks are very good done this way. 

Or you may road your plovers as you do any other fowl, and 
have gravy-fauce in the difh. 

Or boil them in good celery-fauce, either white or brown, 
jud as you like. * 

The fame way you may drefs wigeons* . . : i .... 

Ti 
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To drefs larks pear fajbion. . 

YOU. mud trufa the larks clofe, and cut off the legs, feafon 
them with fait, pepper, cloves, and mace* make a force-meat 
thus : take a veal Jvveetbrcad, as much beef fuet, a few morels 
and mufhrooms, chop all fine together, fome crumbs of bread, 

: and a few fweet herbs, a little lemon-peel cut fmall, mix all to-* 
gether with the yolk of an ege, wrap up every lark in force-mear, 
and fhape them like a pear, flick one leg in the top like the dalle 

• of a pear, rub them over with the yolk of an egg and crumbs of 
bread, bake them in a gentle oven, ferve them without fauce ; 

' or they make a good garnifh to a very fine difh. 

You may ufe veal, if you have not a fweetbread. 

] To drefs a hare . . ♦ 

AS to reading of a hare, 1 have given full dire&ions In the 
beginning of the book. , 

■f . .. /{jugged bare. ■■ 

GUT it into little pieces, lard them here and there with little 
: flips of bacon, feafon them with a very little pepper and fair, put 
them into an earthen jugg, with a blade or two of mace, an onion ; 
duck with cloves, and a bundle of fweet-herbs ; cover the jugg 
’ or jar you do it in fo clofe that nothing can get in, then fet it in * 
a pot of boiling water, keep the water boiling, and three hours 

- will do it ; then turn it.out into the difh, and take out the onion 
•; * and fweet- herbs, and fend it to table hot. If you don’t like it 

larded, leave it out. •' 

\ 0 - * * * - 

_ To fcare a hare . . • 

LARD your har£ and put a pudding in the belly ; put it into 
; a pot or fifh-kcttlc, then put to it two quarts of llrong drawed 

- gravy, one of red wine, a whole lemon cut, a faggot of fweet- 
] herbs, nutmeg, pepper, a little fait, and fix cloves : cover it 
; clofe, and flew it over a very flow fire, till it is three parts done; 

* then take it up, put it into a difh, and drew it over with crumbs 
of bread, a few fwcct-herbs chopped fine, fome lemon-peel grat- 

' cd, and half a nutmeg; fet it before the fire, and bade it till it 
! is all of a fine light brown. In the mean time take the fat ofF 
your gravy, and thicken it with the yolk of an egg ; take fix 
; eggs boiled hard and chopped fmall, fome picked cucumbers cut 
very, thin ; mix thefe with the fauce, and pour it into the difh, 

A fillet of mutton or neck of venifon maybe done the fame way# 

Note, You may do rabbits the fame way, but it mud be veal 
gravy, and white wins*. adding muflirooms for cucumjbers, . 
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The Art of Cooler f t * . 

r* v : ¥o Jlew a bare* * • V 

. CUTitmto pieces, and put it into a (lew-pan, with a- blade or 
two of mace, fome whole pepper black and white, an onion 
•* duck with cloves, an anchovy, a bundle of fweet- herbs, and a 
nutmeg cut to pieces, and cover it with water; cover the (lew- 
pan clofe, let it (lew till the hare is tender, but not too much 
Hone : then take it up, and with a fork take out the hare into a 
clean pan, drain the iauce through a coarfe fieve, empty all out 
. of the pan, put in the hare again with thefauce, take a piece of 
butter as big as a walnut rolled in flour, and put in likewife one 
(jpoonful of catchup, and one of red wine; flew all together 
(with a few fre(h muflirooms, or pickled ones if you have any) 
till it is thick and fmooth; then difh it up, and fend it to table. 
You may cut a hare in two, and (lew the fore-quarters thus, and 
toad the hind-quarters with a pudding in the belly. 

A bare civet • 

• % . • 

BONE the hare, and take out alt the fmews, then cut one half 

in thin dices, and the other half in pieces an inch thick, flour 
them and fry them in a little freflr butter as collops, quick, and 
have ready fome gravy made good with the bones of the hare 
*nd beef, put a pint of it into the pan to the hare, fome muftard 
and a little elder vinegar; cover it clofe, and let it do foftly till 
it is as thick as cream, then diih it up with the head in the 
middle. ‘ 

Portugxefe rabbits . 

I HAVE, in the beginning of my book, given dire£lions for 
boiled and roafled. Get fome rabbits, trufs them chicken fafhion, 
the head mud be cut off, and the rabbit turned with the back 
.upwards, and two of the legs dripped to the claw-end, and (b 
^ trufled with two fkewers. Lard them, and road them with what 
riauce you pleafe. If you want chickens, and they arc to appear 
as fuch, they mud be drefled in this manner: but if othervvife, 
.the head mud be (kewered back, and come to the table on, with 
•*Jivcr* butter, and parfley, as you have for rabbits, and they look 
. : very pretty boiled and trufled in this manner, and fmothered with 
* ‘. onions r or if they are to be boiled for chickens, cut off tfc 

: head, and cover them with white celcry-fauce,. or rice-fauc/ 
rtofled up with cream, 

• : Rabbits furprife . 

- ROAST two half-grown rabbits, cut off the heads clofe K 

• the (boulders and the fird joints ; then take off all the to- 
mcat from the back bones, cut it final!, and tod it up with £’ 
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hr feveti fpoonfuls of cream and milk, and a piece of butter as. 
big as a walnut rolled in flour, a little nutmeg and a little falt t 
fhake all together till it is as thick as good cream, and fetit to 
cool ; then tnake a force-meat with a pound of veal, a pound of 
fuet,\as much crumbs of bread, two anchovies, a little piece of 
lemon-peel cut fine, a little fprig c f thyme, and a nutmeg 
grated ; let the veal and fuet be chopped very fine and beat in 
a mortar, then mix it all together with the yolks of two raw eggs, 
place it all round the rabbits, leaving a long trough in the back 
hone open, that you think will hold the meat you cut out with the 
fauce, pour it in and cover it with the force-meat, fmooth it all 
over with your hand a9 well as you can with a raw egg, fquare 
at both ends, throw on a little grated bread, and butter a maza- 
rine, or pan, and take them from the drefler where you formed 
them, and place them on it very carefully. Bake' them three 
quarters of an hour till they are of a fine brown colour. Lee ~ 
your fauce be gravy thickened with butter and the j,pcc of a le- 
mon ; lay them into the difh, and pour in the fauce. * Garnifh, .. 
with orange cut into quarters, and ferve it up for a fuft courfe. 

• • * . 

To boil rabbits • 

TRUSS them for boiling, boil them quick and white; for 
fauce take the livers, boil and flared them, and fome parfley fhred 
fine, and pickled aflcrtion-buds chopped fine, or capers, mix 
thefe wiih half a pint of good gravy, a glafs of white wine; a lit- 
tle beaten mace and nutmeg, a little pepper and fait, if wanted, 
a piece of butter as big as a large walnut tolled in flour; let it 
all boil together till it is thick, take up the rabbits and pour 
the fauce over them, Garnifh with lemon. You may lard * 
them with bacon, if it is liked. . 

To drefs rabbits in cajferote • 

DIVIDE the rabbits into quarters. You may lard them or. 
let them alone, juft as you pleafe, fhake fome flour over them 
and fry them with lard or butter, then put them into an earthen 
pipkin with a quart of good broth, a glafs of white wine, a little 
pepper and fait, if wanted, a bunch of fweet-herbs, and a piece 
of butter as big as a walnut rolled in flour ; cover them clofe 
and let them ftew half an hour, then difh them up and pour the 
fauce over them. Garnifh with Seville orange, cut into thin 
flices and notched; the peel that is cut outlay prettily between - 

the dices. , v 
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TAKE a loin of mutton, and joint it between every bpne ; 
feafon it with pepper and fait moderately, grate i fmall nutmeg 
. all over, dip them in the yolks of three egg*, and have ready 
crumbs of bread and fvvect-herbs, dip them in and clap them to- 
gether in the fame (hape again, and put it on a fmall fpir, roaft 
them before a quick fire, fet a difh under and bade it with a lit- 
tle piece of butter, and then keep balling with what comes from 
it, and throw fome crumbs of bread all over them as it is roaft- 
ing ; when it is enough take it up, and lay it in the difh, and 
have ready half a pint'of good gravy, and what comes from it; 
take two fpoonfuls of catchup, and mix a tea-fpoonful of flour 
• ‘ with it and put to the gravy, flir it together and give it a boil* 
and pour over the mutton. 

Note, Y?u mufl obferve to take ofF all the fat of the in fide, 
:nd the fkin of the top of the meat, and fome of the fat, if there 
be too much. When you put in what comes from your meat 
into the gravy, obferve to pour out all tHe fat. 


#• , • 

• A neck of mutton y called , The bajly difu 

' \ ■ • . i 

TAKE a large pewter or filver difh, made like a deep foup- 
difh, with an edge about an inch deep on the infide, on which 
the lid fixes (with an handle at top) fo fafl that you may lift it up 
full by that handle without falling’. This difh is called a necro- 
mancer. Take a neck of mutton about fix pounds j take ofF the 
fkin, cut it into chops, not too thick, flicc a French roll thin, 

' peel and (lice a very large onion, pare and flice three or four 
turnips, lay a row of mutton in the difh, on that a row of roll, 
then a row of turnips,, and .then onions, a little fait, then the 
meat, and foon; put in a little bundle of fweet-herbs, and two 
or three blades of mace; have a tea-kettle of water boiling, fill 
the difh and cover it clofe, hang the difh on the back of two 
chairs by the rim, have ready three flieets of brown paper, tear 
each fheet into five piece*, and draw them through your hand,, 
light one piece and hold it under the bottom of the difh, mov- 
• ing the paper about; as fafl as the paper burns, light another till 
all is burnt, and your meat will be enough. Fifteen minutes 
Juft does it. Send it to table hot in the difh* 

Note, This difh was firft contrived by Mr. Rich, and is much 
4 admired by the nobility, 

‘ " • V T* 
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To drefs a loin of fork with onioris . 

TAKE a fore-loin of pork, and road it as at another time, 
peel a quarter of a peck of onions, and flice them thin, lay then* • 
in the dripping- pan, which mud be very clean, under the pork ; 
let the fat drop on them ; when the pork is nigh enough, put 
the onions into the fauce-pan, let them fimmer over the fire a 
quarter of an hour, fhaking them well, then pour out all the 
fat as well as you can, (hake in a very little flour, a fpoonful of . 
vinegar, and three tea-fpoanfuls of muflard, fhake all well to- 
gether, and dir in the muflard, fet it over the fire for four or 
five minutes, lay the pork in a difh, and the onions in a bafon. 

This is aq admirable difh to ihofc who love onions. 

• • 

To make a currty the Indian way. - 

TAKE two fmall chickens, fkin them and cut them as fora 
fricafey, wafh them clean, and flew them in about a quart of 
water, for about five tqinutes, then drain off the liquor and put 
the chickens in a clean difh; take three large onions, chop 
them fmall, and fry them in about two ounces of butter, then 
put in the chickens and fry them together till they are brown, 
take a quarter of an ounce of turmerick, a large fpoonful of gin- 
ger and beaten pepper together, and a little fait to your palate: 
flrew all thefe ingredients over the chickens whilff it is fry- 
ing, then pour in the liquor, and let it flew about half an hour, . 
then. put in a quarter of a pint of cream, and the juice of two 
lemons, and ferve it up. The ginger, pepper, and tuunerick. 
tpuft be beat very fine. * 

To loil the rice.. 

PUT two quarts of water to a pint of rice, let it boil till you 
think it is done enough, then throw in a fpoonful of fait, and 
turn it out into a cullender; then let it ftand about five minutes 
before the fire to dry, and ferve it up in a difh by itfelf. Difh 
it up and fend it to table, the rice in a difh by itfelf. 

To make a fellow the Indian way. t *. 

TAKE three pounds of rice, pick and wafh it very clean,, 
put it into a cullender,, and let it drain very dry ; take three . 
quarters of a pound of butter, and put it into a pan over a very 
flow fire till it melts, then put in the rice and cover it over very 
clofc, that it may keep all the fleam in ; add to it a little fait, * 
fome whole pepper, half a dozen blades of mace, *and a few 
cloves. Y ou muft put in a little water to keep it from burninV, 
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then dir 5t up v$ry often, and let it (lew till the rice |s foft. Boil 
two fowls, and a fine piece of bacon of about two pounds weight 
as common, cut the bacon in two pieces, lay it in the difh with 
the fowls, cover it over with the rice, and garnifh it with about 
half a dozen hart) eggs and a dozen of onions fried whole and 
very brown. . ! • 

Note, This is the true Indian way of drcfli.ig them. 

i • • • • • • * • » • 

Another way to wake a pellow. 

TAKE a leg of veal about twelve or fourteen pounds weighty 
an old cock fkinned, chop both to pieces, put it into a pot with 
Jive or fix blades of mace, fome whole white pepper, and three 
gallons of water, half a pound of bacon, two onions, and fi$ 
cloves ; cover it clofe, and when it boils let it do very foftly till . 
$hc meat js good for nothing* and above two-thirds is walled, 
then drain it; the next day put this foup iqto a fauce-pan, with 
a pound of rice, fet it over a very flow fire, take great care it 
flo not burn ; when the rice is very thick apd dry, turn it into 
a difh. Garnifh with h^rd eggs cut in two, and have roafted 
fowls in another difh. 

Note, You arc to obferve, if your rice fimmers too fad it will . 
burn, when it comes to be thick. It mud be very thick ant} 
dry, and the rice riot boiled to a mummy. 

\ To make ejfence of bam, 

• 0 _ *. ^ 

TAKE off the fat of a ham, and cut the Jean in flices, beat 
them well and lay them in the bottom of a dew-pan, with fliccj 
of carrots, parfnips, and onions; cover your pan, and fet it 
over a gentle fire : let them dew till they begin to dick, then 
Tprinkle on a little flour, and turn them ; then moiflen with broth 
and veal gravy. Seafon them with three or four mufhrooms, 
as many truffles, a whole leek, fome parfley, and half a dozen 
cloves : or inflead of a leek, a clove of garlick, Put in fome 
. crufts cf bread, and let them fimmer over the fire for a quarter 
of an hour; ftrain it, and fet away for ufe. Any pork or ham 
does for this, that is well made. 

• i ..••• • • . • 

Rules to be olferved in all made-difoes, 

FIRST, that the ftew-pans, or fauce-pans, and covers, be 
.very clean, free from land, and well tinned ; and that all the 
white fauces have a little tartnefs, and be very fmooth and <?f a 
fine thi’eknefs, and all the time any white faucc is over the fire 
kttp ftirrin-J it one way. * ' < ‘ 
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And as to 'brown fauce, take great care no fat fvvlms at the. 
top* but that it be all fmooth alike, and about as thick as good 
cream, and not to tade of one thing more than another. As to 
pepper and fait, feafon to your palate, but do not put too much 
of either, for that will take away the fine flavour of every thing. 
As to mod made difhes, you may put in what you think proper 
to enlarge it, or make it good ; as mufhrooms pickled, dried, 
frefh, or powdered ; truffles, morels, cocks-combs {tewed, ox 
palates cut in little bits, artichoke bottoms, either pickled, frefh 
boiled, or dried ones foftened in warm water, each cut in four 
pieces, afparagus-tops, the yolk* of hard eggs, force-meat balls, 
&c. The bed things to give a Uucc tartoefs, are mufliroom- 
pickle, white walnut-pickle, cider vinegar, or lemon-juice. 


* • • ’ . "v- 

CHAP. IIL 

Read this Chapter, and you will find how expen-. 

five a French cook’s fauce is. 


t . 

« The French way of drtjfmg partridges. 

• # - 

WHEN they arc newly pickled and drawn, finge them : yoi* 
mud mince their livers with a bit of butter, fome feraped bacon, • 
green truffles, if you have any, parfley, chimbol, fait, pepper, 
fWcetherbs, and all-fpice. The whole being minced together, . 
put it into the infideof your partridges, then flop both endsof them* 
.after which give them a fry in the dew- pan ; that being done,, 
fpit them, and wrap them up in dices of bacon and paper ; then ' 
take a dew-pan, and having put in an onion cut into flices, a 
carrot cut into little bits, with a little oil, give them a few toffes 
over the fire; then moiften them with gravy, cullis, and a little 
cflcnceof ham. Put therein half a lemon cut into flices, four 
cloves of garlic, a little fweet bafil, thyme, a bay-leaf, a little 
parfley, chimbol, two glafles of white wine, and four of the car- 
caffes of the partridges ; let them be pounded, and put them in 
* this fauce. When the fat of your cullis is taken a wav, be care- 
ful to make it relifliing; and after your pounded livers arc put 
into your cullis, you mud drain them thruugn a iievr. 1 uur 
j • partridges being done, take them off ; as alfo takeoff the bacon 
and paper, and lay them in your difh with your fauce over them. . 

This dilh I do not recommend ; for 1 think it an odd jumble 
.of trafli ; by that time the cullis, the eflence.of ham, and all 
.other ingredients are reckoned, thg partridge* will cgme ro»a 
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fine penny. But fuch receipts as this is what you have in mot 
books of cookery yet printed, 

• *’ - / : fo make ejfence of bam . 

* TAKE the fat ofF a Weftphalia ham, cut the Jean in dices, 
beat them well and lay them # in the bottom of a (lew-pan, with v 
dices of carrots, parfnips, and oniofis, cover your pan, and fet 
it over a gentle fire. Let them (lew till they begin to (lick, then 
fprinkle on a little flour and turn them ; then moiften with broth 
and veal gravy ; feafon with three or four muffirooms, as many 
truffles, a whole leek, fome Jiafil, parfley, and half a dozen 
cloves; or inftead of the leek, you m^y put a clove of garlic. 
Put in fome crufts of bread, and let them ft miner over the fire 
for three quarters of an hour. Strain it, and fet it by for ufe. 

A cullis for all forts of ragoo. 

HAVING cut three pounds of lean veal, and half a pound of 
ham into dices, lay it into the bottom of a ftew-pan, put in 
carrots and parfnips, and an onion diced ; cover it, and fet it 
a dewing over a dove : when it has a good colour, and begins 
to flick, put to it a little melted butter, and (hake in a little 
dour, keep it moving a little while till the flour is fried then 
moiften it with gravy and broth, of each a like quantity, then 
put in fome parfley and bafil, a whole leek, a bay* leaf, feme 
mufhrooms and truffles minced fmall, three or four cloves, and 
‘the cruft of two French rolls : let,all thefe fimmer together for 
•three quarters of an hour ; then take out the flices of veal ; 
drain it, and keep it for all forts of ragoos. Now compute 
the cxpencc, and fee if this difh cannot be drefled full as well 

• without this expence, 

A cullis for all forts of butchers meat , 

YOU mud take meat according to your company; if ten or 
twelve, you cannot take lefs than a leg of veal and a ham, with 
5 all the fat, fkin, and outfide cut off. Cut the leg of veal in 
pieces about the bignefs of your fift, place them in your ftew- 
pan, ar.d then the flices of ham, two carrots, an onion cut in 
two; cover it clofe, let it flew foftly at firft, and as it begins 
to be brown, take ofF the cover and turn it, to colour it on aft 
fides the fame; but take care not to burn the meat/ When it 
has a pretty brown colour, moiften your cullis with broth made 
of beef, or other meat; feafon your cullis with a little fwcet bafil, 
'fome cloves, with fome garlic ; pare a lemon, cut it in dices, 
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0 nd ppt it into your ctillis, with fomc mufhrooms. Put into a 
ftew-pan a good lump of butter, and fet it over a. flow fire ; put . 
into it two or three handfuls of flour, ftir it with a wooden ladle, 
and let it take a colour 5 if your cullis be pretty brown, you muft 
• put in fome flour. Your flour being brown with your cullis, 
then pour it very foftly intp your cullis, keeping your cullis 
flirring with a wooden ladle; then let your cullis flew foftly, ' 
and fkim off all the fat, put in two glades of champaign, or 
other white wine ; but take care to keep your cullis very thin, fo 
that you may take the fat well off and clarify it. To clarify it, 
you muft put it in a ftove that draws well, and cover it dole, and 
let it boil without uncovering, till it bpils over; then uncover it, * 
and take off the fat that is round the flew-pan, then wipe it off 
the cover alfo, and cover it again. When your cullis is done, 
take out the meat,- and ftrain your cullis through a filk drainer. 

This cullis is for all forts of ragoos, fowls, pies, and terrines. 

• . • • 

, • 

Cullis the Italian way. ' 

PUT into a ftew-pan half a ladleful of cullis, as much efTence 
of ham, half a ladleful of gravy, as much of broth, three or 
four onions cut into dices, four or five cloves of garlic, a little 
be2ten coriander-fced, with a lemon pared and cut into dices, 
a little fweet bafil, mufhrooms, and good cil ; put all over the 
fire, letitftew a quarter of an hpur, take the fat well off, let it . 
be of a good tafte, and you may ufe it with all forts of meat and • 
flfh, particularly with glazed fifh. This fauce will do for two 
chickens, fix pigeons, quails, or ducklins, and all forts of tame . 
and wild fowl. Now this Italian or French fauce, is faucy. 

• • 

, Cullis of craw-fjb. 

YOU muft get the middling fort of craw»flfh, put them over 
the fire, feafoned with fait, pepper, and- <>nion cut in dices ; ■ 

being done, take them out, pick them, and keep the tails after 
they are fealded, pound the ri ft together in a mortar; the more 
they are pounded the finer ycur cullis will be. Take a bit of • 
vcal% the bignefs of your flft, with a fmall bit of ham, an onion . • 
cut into four, put it into f.veat gently: if it fticks but a very lit- 
tle to the pan, powder it a tittle. Moiften it with broth, put in 
it fome cloves, fweet bafil in branches, fome mufhrooms. with 
lemon pared and cut in dices: being done, .fkim the fat well, 
let it be of a good tafte > then take out your meat with a fkim- 
, Pier, and go on to thicken it a little with offence of ham : thc/i 
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put in your craw-nfh, and drain 

it for a firft courfc of craw ddi. 

• • ^ •* • 

* • A white cullis . , 

• TAKE a piece of veal, cut it into fmall bits, with fome thin 
Sices of ham, and two onions cut into four pieces; moiften it 
with broth, feafoned with mufhrooms, a bunch of parfley, green 
onions, three cloves, and fo let it dew. Being dewed, take 
out all your meat and roots with a fkimmer, put in a few crumbs 
of bread, and let it dew foftly : take the white of a fowl, or two 
chickens, and pound it in a mortar; being well pounded, mix 
it in your cullis, but it mud not boil, and your cullis mud be 
very white; but if it is not white enough you mud pound two 
dozen of fwcet almonds blanched, and put into your cullis; then 
boil a glafs of milk, and put it in your cullis : let it be of a 
good tade, and drain it off; then put it in a fmall kettle, and 
keep it warm. You may ufe it for white loaves, white crud of , 
bread and bifquets. 

§ 

Sauce for a brace of partridges , pbeafants , or any thing 

you pleafe . 

ROAST a partridge, pound it well in a mortar with the pi- 
nions of four turkies, with a quart of drong gravy, and the li- 
vers of the partridges and fome truffles, and let it fimmer till it 
fee pretty thick,, let it dand in a difli for a while, then put two 
glades of Burgundy into a dew-pan, with two or three dices of 
onions,' a clove or two of garlic, and the above fauce. Let it 
fimmer a few minutes, then prefs it through a hair-bag into a 
(lew-pan, add the cffenceof ham, let it boil for fome time, fea- 
•fon it with good fpice and pepper, lay your partridges, &c. ia 
the difh, and pour your fauce in. 

They will ufe as many fine ingredients to dew a pigeon, or 
fowl, as will make a very fine difh, which is equal to boiling a 
Jcg of mutton in champaign. 

„ ' It would be ncedlefs to name any more ; though you have 
much more expenfive fauce than this ; however, l think here is 
enough to diew the folly of thefc fine French cooks. In their 
own country, they will make a grand entertainment. with the 
expcnce of one of thefe difhes ; but here they want the little 
petty profit ; and by this fort of legerdemain, fome fine edates 
are j uggled into France. 
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ifo make a number of pretty little diflies, Bt for a . 
flipper, or fide-diJh, and little corncr-difhes, for a 
great table $ and the reft you have in the Chapter 
for Lent, . •' 

... 

Jlogs tan forced. 

TAKE four hogs ears, and half boil them, pr take theta 
foufed ; make a force-meat thus : take half a pound of beef- 
Yaet, as much crumbs of bread, an anchovy, fome fage, boi!' 
and chop very fine a little parfiey $ mix all together with the yolk 
of an egg, a little pepper, flit your ears very carefully to make a 
place for your fluffing, fill them, flour them, and fry them in fiefh 
butter till they are of a fine brown 5 then pour out all the fat 
clean, and put to them half a pint of gravy, a glafs of white wine, 
three tca-fpoonfuls of muftard, a piece of butter as big as a nut* 
meg rolled in flour, a little pepper, a fmall onion whole ; cover 
thcmclofc, and let them flew foftly for half an hour, fhakingyour . 
pan now and then. When they are enough, lay them in your 

• idifh, and pour your fauce over them ; but firfl take out the onion. 
This makes a very pretty. difh; bur if you would make a fine 
large difh, take the feet, and cut all the meat in fmall thin 

. pieces, and flew with the ears, Seafon with fait to your palate. 

. i . - • 

To force cocks- combs* 

PARBOIL your cocks combs, then open them with a point 
pf a knife at the great end : take the white of a fowl, as much 
bacon and beef marrow, cut thefe linall, anJ beat them fine in 
a marble mortar; feafon them with fait, pepper, and grated nuti 

* meg, and mix it with an egg ; fill the cocks-combs, and (levy 
. them in a little flrong gravy foftly for half an hour, then flicc in 

fome frefh mufhtooms and a few pickled ones ; then beat up the 
yolk of an egg in a little gravy, flirrilig it. Seafon with fait.-- 
When they are enough, dilh them up in little dithes or plates. 

To prefrve cocks-combs* 

‘ Let them be well cleaned,- then put them into a pot, with 
fome melted bacon, and boil them a little.; about half an hour 
after, add a little bay fait, fome pepper, a little vinegar, a lemon* 
diced, and. an onion Buck with cloves. When the baepn beg ns 
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to fticlc to the pot, take them up, put them into the pan you 

would keep them in, lay a clean linen cloth over them, and pour 

melted butter clarified over them, to keep them clofe from the 

air. Thefe make a pretty plate at a fupper. 

V. To preferve or pickle pigs feet and ears . 

TAKE your feet and ears Angle, and wafli them well, fplit 
the feet in two, put a bay-leaf between every foot, put in al- 
noft as much water as will cover them. When they are well 
deemed, add to them cloves, mace, whole pepper, and ginger, 
coriander- feed and fait, according to your difcrction ; put to 
them a bottle or two of Rhenifli wine, according to the quan- 
tity you do, half a fcorc bay-leaves, and a bunch of fwcet-herbs. 
Lrt them boil fofily till they are very tender, then take them out 
of the liquor, lay them in an earthen pot, then flrain the liquor 
over them > when they aie cold, coyer them down clofe, and 
keep them for ufe. ' 

. You fliould let them (land to be cold ; (kim off all the fat, 
and then put in the wine and fpice. 

They cat well cold ; or at any time. heat them in the jelly, 
and thicken it with a little piece of butter rolled in flour, makes 
a very pretty difh ; or cat t.he cars, and take the feet clean out 
of the jelly, and roll it in the yolk of an egg, or melted butter, 
and then in crumbs of bread, and broil them; or fry them in 
frefh butter, lay the ears in the middle and the feet round, anJ 
pour the fauce over, or you may aut the ears in long flips, which 
is better : and if you chufe it, make a good brown gravy*to mix 
with them, a glafs of white wine and fome niuftard, thickened 

,with a piece of butter rolled in flour. 

• • 

• • • 

To pickle ox-palates. 

TAKE your palates, wafh them well with fait and water, 
and put them in a pipkin with water and fome fait ; and when 
they are ready to boil, fkim them well, and put to them pepper, 
cloves, and mace, as much as will give them a quick taftc. 
‘When they are boiled tender (which will require four or five 
hours) peel them and cut them into fmall pieces, and let them 
cool ; then make the pickle of white wine and vinegar, an equal 
quantity ; boil the pickle, and put in the fpices that. were.boileJ 
in the palates; when both the pickle and palates are cold, lay 
your palates in a jar, and put to them a few bay-leaves and i 
. little frefh fpicc : pour the pickle over them, cover them clofe, 
and keep them for ufe. 

Of 


Digitized by Go 


made Plain and Eajy m • 109 

Of thefe you may at any time make a pretty little difh, either 
with brown fauce or white ; or butter and muflard and a fpocn- 
f u l of white wine ; or they are ready to put in made-difhea. 

** 1 * • • t * . , 

..*• . . ■ • • • • •» • 0 • f * » *• 

To Jle w cucumbers , 

* • ■» “ 

PARE twelve cucumbers, and flice them as thick as a cro\vn- : 
piece, and put them to drain, and then lay them in a coarfe cloth* 
till they are dry, flour them and fry them brown in butter; pour 
out the fat, then put to them fome gravy, a little claret, fome 
pepper, cloves, and mace, and let them flew a little, then roll 
a bit of butter in flour, and tofs them up ; feafon with fait : you 
may add a very little mufluoom pickle. . : ; 

• * * • • • 

. * To ragoo cucumbers, . * ’ ’ ' j. 

TA^E two cucumbers, two onions, flice them, Trid fry them 
in a little butter, then drain them in a fieve,. put them into a 
fauce-pan, add fix fpoonfuls of gravy, two of white wine, a. 
blade of mace : let thdm flew five or fix minutes ; then take a! 
piece of butter as big as a walnut rolled in flour, (hake them! 

together, and when it is thick, difh them up. 

. • * ■ '» *. * .*• • 

A fricafey of kidney-beans, 

» * * 

• • • • 

TAKE a quart of the feed, when dry, foak them all night 
in river water, then boij them on a flow fire till. quite tender** 
take a quarter of a peck of onions, flice them thin, fry them in 
butter till brown ; then take them out of the butter, and put 
them in a quart of flrong draw’d gravy. Boil them till you may 
mafh them line, then put in your beans, and give them a boil 
or two. Seafon with pepper, fait and nutmeg. 'i 

\ * • • •• ' \ /• ? 

To drefs l Find' or -leans. . 

• • • . 

TAKE the feed, boil them till they arc tender; then blanch* 
them, and fry them in clarified butter. Melt butter, with * 
drop of vinegar, and pour over them. Slew them with fait, 
pepper, and nutmeg. • * 

Or you may cat them with butter, fack,- fugar, and a little 
powder of cinnamon. ' . * * 

To make jumbalh, 

TAKE a pound of fine flour and a pound of fine powdcr-Gi- 
gari make them into a light pafle, with whites of eggs beat fine : 
then add half a pint of cream, half a pound of frefh butter 

melted. 
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melted,, and a pdund of blanched almonds well beat.. Kneicf 
them all together thoroughly, with a little rofe- water, and cut 
out yoUr jumbafls in what figures you fancy ; and either bake 
them in a gentle oven, or fry them in frefh butter, and they make 
a pretty fide or corner difh. You may melt a little butter with a 
fpoonful of fack, and throw fine fugar all over the difh. v If you ' 

m?ke them in pretty figures, they make a fine little difh. 

• . • 

To make a ragoo of onions. 

TAKE a pint of little young onions, peel them, and take four 

• . largp ones, peel them and cut them very fmall ; put a quarter cf* 

a pound of good butter into a Aew-pan, when it is melted and 
. done making a noife, throw in your onions, and fry them till 
they begin to look a little brown : then (hake in a little flour, 
and (hake them round till they are thick ; throw in a little fait, 
a little beaten pepper, a quarter of a pint of good gravy* and a 
' tea-fpoonful of muflard. Stir all together, and when it is well 
tafted and of a good thicknefs pour it into your difh, and gar- 
nifh it with fried crumbs of bread and rafpings. • They make a 
pretty little difh, and are very good. You may flew rafpingi 

in the room of flour, if you plcafc* * • 

• * * * " . * » 

A ragoo of oyjlcrs. 

- OPEN twenty large oyflcrs, take them out of their liquor* 
favc the liquor, and dip the oyflcis in a batter made thus: take 
two eggs, beat them well, a little lemon-peel giated, a litrle . 
nutmeg grated, a blade of mace pounded fine, a little parfley 
chopped fine ; beat all together with a little flour, have ready 
fome butter or dripping in a flew-pan ; when it boils, dip in your 
oyflers, one by one, into the batter, and fry them of afinebrown; 

" then with an egg-flice take them out, and lay them in a difh before 

• , the fire. Pour the fat out of the pan, and (hake a little flour 

over the bottom of the pan, then rub a little piece of butter, at 
. big as a fmall wallnut, all over with your knife, whilfl it is over 
*: the fire j then pour in three fpoonfulsof the oyfler liquor flrain- 

\ ed, one fpoonful of white wine, and a quarter of a pint of 
gravy; grate a little nutmeg, Air all together, throw in theoyf- 
ters, give the pan a tofs round, and when the fauce is of a good 
thicknefs, pour all into the difh, and garnifh with rafpings. 

A ragoo of afparagus . 

SCRAPE a hundred of grafs very clean, and throw It into 
cold water. When you have feraped all, cut as far as is good and 
: green, about an inch long, and take two heads of endive clean 

• l wafhed 
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wafhed and picked, cut it very fmall, a young lettuce clean 
wafhed and cut fmall, a large onion peeled and cut fmall ; put • 
a quarter of pound of butter into a flew-pan, when it is melt- 
ed throw in the above things : tofs them about, and fry them 
ten minutes; then feafon them with a little pepper and falt^ . 
(hake in a little flour, tofs them about, then pour in half a . 
pint of gravy. Let them flew till the fauce is very thick and 
good ; then pour all into your difh. Save a few of the little^ 
tops of thegrafs to garnifh the difh. • , , . ' 

A ragoo of livers • ,u 

TAKE as many livers as you would have for your difh. A 
turkey’s liver and fix fowls livers will make a pretty difh. Pick 
the galls from them, and throw them into cold water ; take the* 
iix livers, put them in a fauce* pan with a quarter of a pint of gra-; 
vy, a fpoonful of mufhrooms, either pickled or frefh, a fpoonfuli 
of catchup, a little bit of butter as big as a nutmeg rolled in 
flour ; feafon them with pepper and fait to your palate. Lee. 
them flew foftly ten minutes: in the mean while broil the tur- 
key’s liver nicely, lay it in the middle, and the flcwed livers: 

round. Pour the fauce all over, and garnifh with lemon.- • 

. -■ 

¥o ragoo cauliflowers . 

LAY a large cauliflower in water, then pick it to pieces, as. 
if for pickling: take a quarter of a pound of butter, with afpoon-j 
ful of water, and melt it inaflew-pan, then throw in your can-. * 
liflowers, and fhake them about often till they are quite tender ; 
then fhake in a little flour, and tofi the pan about. Seafon them 
with a little pepper and fait, pour in half a pint of good gravy*. 
let them flew till the fauce is thick, and pour it all into a little: 
difh. Save a few little bits of cauliflower, when fie wed in the. 
butter, to garnifh with. 

Stewed peafe and lettuce. 

TAKE a quart of green peas, two nice lettuces clean wafhed 
and picked, cut them fmall acrofs, put all into a fauce-pan, with 
a quarter of a pound of butter, pepper and fait to your palate; • 
•over them clofe, and let them flew foftly, fhaking the pan of- 
ten. Let them* flew ten minutes,, then (hake in a little flour, 
tofs them round, and pour in half a pint of good gravy ; put rn a 
little bundle of fweet-herbs and an onion, with three cloves, and 
a blade of mace fluck in it. Cover it clofe, and let them flew a ' ‘ 
quarter of an hour; then take out the onion and fweet-herbs, 
and turn it all into a difh. If you find the Luce not thick . 
enough, (hike in a little moro fluur, and let it funnier, then take . . 
it up. Cad* . 
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J : *: ; ; ' Cod-fottnds broiled with gravy. . i 

SCALD them in hot water, and rub them with fait well; 
blanch them, that is, takeoff the black dirty (kin, then fet them 
on in cold water, and let them fimmer till they begin to be ten* 
der; take them out and flour them, and broil them on the grid- 
iron. In the mean time take a little good gravy, a little milliard, 
a little bit of butter rolled in flour, give it a boil, fcafon it with 
pepper and fait. Lay the founds in your difh, and pour your 
fauce over them. 

A forced cabbage. 

TAKE a fine white-heart cabbage, about as big as a quarter 

of a peck, lay it in water two or three hours, then half boil it, 

fet it in a cullender to drain, then very carefully cut out the, 

heart, but take great care not to break off any of the outfide 

leaves, fill it with force-meat made thus: take a pound of veal, 

half a pound of bacon, fat and lean together, cut them fmall, 

and beat them fine in a mortar, with four eggs boiled hard. Sea- 

fon with pepper and fait, a little beaten mace, a very little lemon- 

peel cut fine, fome parfley chopped fine, a very little thyme, and 

two anchovies: when they are beat fine, take the crumb of a dale * 

roll, fome rnufhrooms, if you have them either pickled or fre(h t 

and the* heart of the cabbage you cut out chopped fine. Mix all 

together with the yolk of an egg, then fill the hollow part of the* 

. cabbage, and tie it with a packthread; then lay fome flices of 

bacon to the bottom of a dew-pan, or fauce-pan, and on that a 

pound of coarfe lean beef, cut thin ; put in the cabbage, cover 

it clofe, and let it flew over a flow fire, till the bacon begins to 

flick to the pan, (hake in a little flour, then pour in a quart of 

broth, an onion duck with cloves, two blades of mace, fome 

whole pepper, a little bundle of fwcet- herbs; cover it clofc, and 

• let it dew very foftly an hour and a half, put in a glafs of red 

wine, give it a boil, then take it up, lay it in the difh, and 

drain the gravy and pour over: untie it fird. This is a. fine 

fide-difh, and the next day makes a fine hath, with a veal-deak 

nicely bro‘iled and laid on it. 

• 

1 - ' Stewed red cabbage . 

• _ , 

TAKE a red cabbage, lay it in cold water an hour, then cut 
it into thin flices acrofs, and cut' it into little pieces. Put it 
into a dew-pan, with a pound of faufages, a pint of gravy, a 
little bit of ham or lean bacon ; cover it clofe, and let it flew 
half an hour; then take the pan off the fire, and (kirn off the 
fat, (hake in a little flour, and fet it on again. Let it dew two 

or 
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•r threb minutes; then lay the faufages in your difh, and pour 
the reft all over.- You may, before you take it up, put in half 
a fpoonful of vinegar. 

• • • • 


Savoys forced and ftewed. ; 

» , . 

TAKE two.favoys, fill one with force-meat, and the other 
without. Stew them with gravy ; feafon them * with pepper 
and fait, and when they are near enough take a piece of butter, 
tsbig as a large walnut, rolled in flour, and put in. Let them 
iiew till they are enough, and the fauce thick; then lay them 
in your difh, and pour the fauce over them. Thefe things are 
bed done on a ftove. 


T o force cucumbers^ 


TAKE three large cucumbers, fcoop out the pith, fill them 
with fried oyflers, feafoned with* pepper and fait j put on the 
piece again you cut off, few it with a coarfe thread, and fry 
them in the butter the oyflers are fried in : then pour out 
the butter, and (hake in a little flour, pour in half a pint of 
gravy, (hake it round and put in the cucumbers. Seafon it 
with a little pepper and fait ; let them (lew foftly till they are 
tender, then lay them in a plate, and pour the gravy over 
them : or you may force them with any fort of force-meat you 
fancy, and fry them in hogYlard, and then ilew them in gravy 
and red wine* 


, 4 Fried faufages . • * ; 

• i * • 

TAKE half a pound of faufages, and fix apples ; (lice four 
about as thick as a crown, cut the other two in quarters, fry 
them with the faufages of a fine light brown, lay the faufages 
in the middle of the dtfh, and the apples round. Garnifh with 
the quartered apples. . 

Stewed cabbage and faufages fried is a good difh ; then heat 
coidpeas-pudding in the pan, lay it in the difh and the faufages 
round, heap the pudding in the middle, and lay the faufages all 
found thick up, edge-ways, and one in the middle at length. : 


Coll ops and eggs. 

CUT either bacon, pickled beef, or hung mutton into thin 
broil them ‘nicely, lay them in a dilh before the fire, 
kive ready a (lew-pan of water boiling, break as many eggs 
S you have collops, break them one by one in a cup, and 
?our them into the ftewpan. When the v.hites of the eggs 
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begin t&hardeny and all look of a clear 'white,' take them np 
one by one in an egg-flicc, and lay them on the collops*. •..* . 

• 1 W # ■ • • t.f J tj 

> ’ • To drefs cold fowl or pigeon. 

. pUT them in four quarters, beat up an egg or two, according 
to’what.you drefs, -grate a little nutmeg in, a little fait, forte 
parfley chopped,' a few crumbs of bread, beat them well toge* 
iher, dip them in this batter, and have ready fome dripping hot 
in a ftew-pan, in which fry them of a fine light brown: have 
ready a little good gravy, thickened with a little flour, mixed 
with a fpoonful of catchup ; lay the fry in the di(h, and pour 
the fauce over. - Garnifh with lemon, and a few mufluooms, 
if you have any. A cold rabbit eats well done thus. 

To mince veal. • ; 

• CUT your veal as fine as.poflible, but don’t chop it ; grate a 
little nutmeg over it. (bred a little lemon-peel very fine, throw 
a very little fait on it, drudge a little flour over it. To a large 
plate of veal, take four or five fpoonfuls of water,, let it boil, 
then put in the veal, with a piece of butter as big as an egg, flir 
it well together ; when it is all thorough hot, it is enough. 
Have ready a very thin piece of bread toafted brown, cut it into 
three-corner fippets, lay it round the plate, and pour in the 
veal. Juft before you pour it in, fqueeze in half a lemon, or 
half a fpoonful of vinegar. Garnifh with lemon. You may 
put gravy in the room of water,, if you love it ftrong, but it is 
better without. 

To, fry cold veal. 

CUT it in pieces about as thick as half a crown, and as long 
as you pleafe, dip them in the yolk of an egg, and then’in ! 
crumbs of bread, with a few fweet- herbs, and fhred lemon- peel i 
in it; grate a little nutmeg over them, and fry them in*frefli 
butter. The butter muft be hot, juft enough to fry them in : in 
the mean time, make a little gravy of the bone of the veal ; when 
the meat is fried take it out with a fork, and lay it in a difh hr- ! 
• fore the fire, then (hake a little flour into the pan, and Hit it ! 
round ; then put in a little gravy, fqueeze in a little lemon, and 

pour it over the veal. Garnifh with lemon. 

. • • 

To tofs up cold veal white . 

CUT the veal into little thin bits, put milk enough to i* for 
fauce, grate in a little nutmeg, a very little fait, a little piece cf 
butter rolled in flour: to {jalf a pint of milk, the yolks of two 
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well beat, a fpoonfu) of mufhrocm-pickle, ftir all toge- 
ther till it is thick ; then pour it into your difh, and garnifh 
with lemon. • 

-Cold fowl fkinned, and done this way, cats well ; or the belt 
end of a cold breaft of veal; firft fry it, drain it from the fat, 
then pour this fauce to it. . • 

\ * To bajh cold mutton • . # • • . 

: CUT your mutton with a very fharp knife in very little bits, 
a thin as pofTjble; then boil the hones with an onion, a little 
freet-h^rbs, a blade of mace, a very little whole pepper, a little 
fait, a piece of cruft toafted very crifp : let it boil till there is juft 
enough for fauce, ftrain it, and put it into a faucc-pan, with a 
piece of butter rolled in flour; put in the meat, when it is very . 
hot it is enough. Have ready fome thin bread toafted brown, cut 
three-corner- ways, lay them round the difh, and pour in the 
hajh. As to walnut- pickle, and all forts of pickles, you muft 
put in according to your fancy ^ Garnifh with pickles. Seme love 
afraall onion peeled, and cut very fmall, and done in the hafh. 

T 0 bajh mutton like venifon . 

* ■* * , 1 

v CUT it very thin as above; boil the bones as above; ftrain . 
the liquor, where there is juft enough for the hafh, to a quarter 
cf a pint of gravy put a large fpoonful of red wine, an onion 
peeled and chopped fine, a very little lemon-peel (bred fine, a 
piece of butter as big as a fmall walnut Tolled in flour; put it into 
afauce-pan with the meat, fhake it all together, and when it is 
thoroughly hot, pour it into your difh, Hafh beef the fame way, 

... To make collops of cold beef 

IF you have any cold inflde of a furloin of beef, take ofFall 
the fat, cut it very thin in little bits, cut an onion very fmall, 
boil as much water as you think will do for fauce, feafon it with 
a little pepper and fait, and a bundle of fweet-herbs; Let tae 
water boil, then put in the meat, with a good piece of butter 
foiled in flour, fhake it round, and ftir it. When the fauce is 
thick and the meat done, take out the fweet-herbs, and pour it 
into your difh. They do better than frefh meat. 

T 0 make a for en dine of veal. 

TAKE two kidneys of a loin of veal, fat and al! r and mince 
it very fine, then chop a few herbs and put to it, and add a few 
currants : feafon it with cloves, mace, nutmeg, and a little fair, 
four or five yolks of eggs chopped fine, and fome crumbs of 
bread, a pippin or two chopped, fome candied lemon-peel cut 
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fmall,. a little fack, and orange flour- water* Lay a (beet o 
pufF-pafte at the bottom of your difh, and put in the ingredients, 
and cover it with another ihtet of puff pafte. Bate it in a flack 
oven, ferane fugar on the top, and ferve it up hot* 




To male falamongundy. 

TAKE two or three Roman or cabbage lettuces, and when 
you have wafhed them clean, fwiifg them pretty dry in a clothj 
then beginning at the open end, cut them crofs- ways, as fine as i. 
good big thread, and lay the lettuces fo cut, about an inch thick,: 
all over the bottom of a difh. When you have thus garnifhed 
•your difh, take two cold ruafted pullets or chickens, and cut the 
flefh off the breads and wings into dices, about three inches 
long, a quarter of an rnclx broad, and as thin as a (hilling: lay 
them upon the lettuce round the end to the middle of the difli } 
and the other towards the brim; then having boned and cut fn 
anchovies, each into eight pieces, lay them all between each dice 
of the fowls, the n cut the lean meat off the legs into dice, and cut 
a lemon into fmall dice ; then mince the yolks of four eggs, three 
or four anchovies, and a little parfley, and make a round heap 
• of thefe in your difh, piling it up in the form of a fugar-loaf, 
and garnifh it with onions as big as the yolks of eggs, boiled 
in a good deal of water very tender and white. Put the larged 
of the onions in the middle on the top of the falamongundy,an<l 
l3y the reft all round the brim pf the difh, as thick as you can 
lay them ; then beat fume fallad oil up with vinegar, fait, ad 
, pepper, and pour over it all, Garnifh with grapes juft fcalded, 
or French beans blanched, or aflertion- flowers, and ferve it in 
for a firft courfe. 




Another way. - 

. . MINCE two chickens, either boiled or roafted, very fine, er ■ 
- . veal, if you pleafe \ alfo mince the yolks of hard eggs very fmall, 
and mince the whites very fmall by themfelvcs; fhred the pul? I 
of two or three lemons very fmall, then lay in your difh a layer 
of mince-meat^ and a layer of yolks of eggs, a layer of whites, f 
a layer of anchovies, a layer of. your fined lemon-pulp, a layerof 
pickles, a layer of forrel, a layerof fpinuch, and fhalots fhrcJ ; 
fmall. When you have filled a difh with the ingredients, fet an 
orange or lemen on the top; then garnith with horfe-raddilli ] 
^feraped, barberries, and diced lemon. Beat up fomc oil, witfc 

• the juice of lemon, fait, and muftard, thick, and’ ferve It u? 
for a fecond courfe, fide-difh, or midule-difh, fur (upper. 
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1 A third falamongutidy , ; . 

'•* f " * , . . * , * * | . , , . . * * • # •* t ^ « . 

MINCE veal or. fowl very fmall, a pickled herring boned and 
jicked fmall, cucumber minced fmall, apples minced fmall, an 
)aion peeled and minced fmall, fomc pickled red cabbage chop- 
xd fmall, cold pork minced fmall, or colJ duck or pigeons 
ninced fmall, boiled parfley chopped fine, celery cut fmall, the’ 
folks of hard eggs chopped fmall, and the whites chopped fmall,’ 
md either lay all the ingredients by thcmfelves feparate pn fau- 
^is, or in heaps in a difli. Difli them out ydth what pickles 
>’ou have, and fliced lemon nicely cut ; and if you can get after- 
Mji*fiowers, lay them round it. This is a fine mid J!e-dilh for 
flipper ; but you may always make falamongundv of luch things 
a.you have, accordingto your fancy. The other forts you have' 

in the chapter of fafts. . ; 

•• . • 

l To make little pafliss* ■: ; * 

4 . . 

• 

TAKE the kidney of a loin of veal cut very fine, with as 
much of the fat, the yolks of two hard eggs,- feafoned with a 
little fait, and half a fmall nutmeg. Mix them well together, 
then roll it well in a pufF-pafte cruft, make three of it, and fry 
them nicely in hog’s lard or butter. *. t * ; 

They make a pretty little difh for change. You may put in 
fome carrots, and a little fugar and fpice, with the juice of an 
onnge, and fomedmes apples, firft boiled and fwcetened, with a 
Me juice of lemon, or any fruit you pleafe. . 

‘ - • . • . * :!. 

Petti pajlies for garnijlyng d'JIjcs, 

MAKE a fbort cruft, roll it thick, make them about as big 
3 ithe bowl of a fpoon, and about an inch deep; take a piece 
(lt veal, enough to fill the patty, as much bacon and heef-fuer, 
foM them all very fine, fcafon them with pepper ,and fait, and a 
'••tie fweet-herbs ; put them into a little ftew-pan, keep turning 
r ^m about with a few muftirooms chopped fmall, for ei^ht or 
•w minutes; then fill your petty patties, and cover them with 
l0| tie cruft. Colour them with the yolk of an egg, and bake 
tym. Sometimes fill them with oyfters for fi(h, or the melts of 
^fhfh pounded, and feafoned with pepper and fait; fill them 
*ith lobfters, or what you fancy. They make a fine garnifhing, 
anJ give a difh a fine look : if for a calf’s head, the brains fear 
foiled is moft proper, and fome with oyfters. * 

I 3 . «* 
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. , • • • * • 

j.? ' . Ox palates baked. 

• • # . . • 

r .WHEN you fait a tongue, cut ofF t the root, and take fome 
ox palates, wafh them- clean, cut them into fix orfeven pieces, 
put them into an earthen pot, juft cover them with water, put 
in a blade or two of mace, twelve whole pepper* corns, three or 
four cloves, a little bundle of fweet-herbs, a fmall onion, half a 
fpoonful of rafpings ; cover it clofe with brown paper, and let 
ft be well baked. When it comes out of the oven, feafon it 
with fait to your palate. 

• • • • * * » 

: ’ C H A P. v. * ... 

To drefs Fish. • 

AS to boiled fifh of all forts, you have full diredUons in the 
Lent chapter. But here we can fry fifh much better, becaufe 
we have beef-dripping, or hog's lard. 

.* Obferve always in the frying of any fort of fifh ; firft, that 
you dry your fifh very well in a clean cloth, then flour it. . Let 
your ftew-pan you fry them in be very nice and clean, and put 
in as much beef-dripping, or hog's lard, as will almoft cover 
your fifh ; and be fure it boils before you put in your fifh. Let it 
fry quick, and let it be of a fine light brown, but not too dark a 
colour^ Have your fifh-flice ready, and if there is occafion turn 
ft: when it is enough, take it up, and lay a coarfe cloth on a 
difh, on which lay your fifh, to drain all thegreafe from it; if 
you fry parfley, do it quick, and take great care to whip it out 
of the pan as foon as it is crifp, or it will lofe its fine colour, 
Take great care that your dripping be very nice and clean. You 
have diiedtfons io the eleventh chapter, how to make it fit; for 
ufe, and have it always in readinefs. 

Some love fifh in batter; then you muft beat an egg finr, 
and dip your fifh in juft as you are going to put it in the pan; 
or as good a batter as any, is a little ale and flour beat up, juft 

as you are ready for it, and dip the fifh, to fry it. 

• • 

Fijh-fatice with loljler . 

FOR fslmon or turbot, broiled cod or haddock, &c. nothing 
is better than fine butter melted thick; and take a lobfter, 
bruife the body of the lobfter in the butter, and cut the fled) 

into 
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into little piece ! \ flew it all together, and give it A boil. . If 
you would have your fauce very rich, let one half be rich beef- 
gravy, and the other half melted butter with the lobfter ; but 
the gravy, I think, takes away the fweetnefs of the butter and 

lobfter, and the fine flavour of the fiQu . • * , . 

• , * • • ^ ' 

• • • • 1 

To make Jbritnp-fauct. . . 

, , # • • • 

TAKE a pjnt of beef-gravy, and half a pint of fhritaps, 

thicken it with a good piece of butter rolled in Hour, Let the 
gravy be well feafoned, and let it bojl, ’ * / - • 

, \ To make oyfter-fduce. 

TAKE half a pint of large oyfters, liquor and all ; put tbem 1 
into a fauce-pan, with two or three blades of mace, and twelve 
whole pepper-corns ; let them fimmer over a flow fire, till the , . 

!. oyfters are fine and plump, then carefully with a fork take out 
'• the oyfters from the liquor and fpice, and let the liquor boil 
: five or fix minutes ; then ftrain the liquor, wafh out the faueje- * 

• pan clean’, and put the oyfters and liquor in the fauce-pan* 
again, with half a pint of gravy, and half a pound of butter 
juft rolled in a little flour. You may put in two fpoonfuls of 
white wine, keep it ftirring till the fauce boils, and all the 
! butter is melted, • , • . 

• , 

• • . • • . ' 4 

To make anchovy favee. . < ■ 

. TAKE a pint of gravy, put in an anchovy, take a quarter of 
a pound of butter rolled in a little flour, and ftir all together 
till it boils. You may add a little juice of a lemon, catchup, 
ueu wine, and walnut-liquor, juft as you pleafe. • - - *• . - 
Plain butter melted thick, with a fpoonful of walnut-pickle, 

| * or catchup, is good fauce, or anchovy : in fhort you may put as * 

, many things as you fancy into fauce; all other fauce for fifh / 

I you have in the Lent chapter. 




i 

■ iA • 

*t • 



j To drefs a brace of carp. 

FIRST knock the carp on the head, fave all the blood you * 
fan, fcale it, and then gut it; wafh the carp in a pint of red 
wine, and the rows; have fome water boiling, with a handful 
of fait, a little horfe-raddifh, and a bundle of fweet-herbs ; put 
in your carp, and boil it foftly. When it is boiled, drain it well . 
over the hot water ; in the mean time ftrain the wine through a 
•{We, put it and the blood into a fauce-pan with a pint of good * . 
! I 4 g^V ' 
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gravy, a little mace, twelve corns of black and twelve of white 
pepper, fix cloves, an anchovy, an onion, and a little bundle of 
fwcet-herbs. Let them fimmer very foftly a quarter of an hour, 
thenftrain it, put it into the fauce-pan again,* and add to two 
. fpoonfuls of catchup and a quarter of a pound of butter rolled in 
a little flour, half a fpoonful of mufhroom-pickle, if you have 
its if not, the fame quantity of lemon-juice: ftir it all together, 

• and Let it boil. Boil one half of the rows 5 the other half beat 
up with an egg, half a nutmeg grated, a little lemon-peel cut 

f ine, and a little fait. Beat all well together, and have ready 
ome nice beef-dripping boiling in a flew-pan, into which droy 
your row, and fry them in little cakes, about as big as a crown- 
piece, of a fine light brown, and fume flppets cut three corner- 
* ways, and fried crifp; a few oyfiers, if you have them, dipped 
in a little batter and fried brown, and a good handful of parfley 
fried green. 

• . Lay the fifh in the di(h, the boiled rows on each fide, the fip- 
• pets (landing round the carp ; pour the fauce boiling hot over the 
• fifh; lay the fried rows and oyfters, with parfley and feraped 
horfe-raddifh and lemon between, all round the di(h, the reft of 
the cakes and oyfters lay in the difh, and fend it to table hot. If 
you would have the fauce white, put in white- wine, and good 
• ftrong.vcal-gravy, with the above ingredients. Drefled as in the 
Lent chapter, is full as good, if your beer is not bitter. 

As to drtfiing a pike, and all other fifh, you have it in the Lent 
chapter ; only this, - when you drefs them with a pudding, you 
ii)ay add a little beef-fuet cut very fine, and good gravy in the 
fauce. This is a better way than ftewing them in the gravy. 


4 *4 


CHAP. VI. 

• « • 

■U 

*• 

Qf Soups and 'Broths, 


Xf firong Iroth for foups or gravy . 

• . • * * T m * 

. TAKE a K*g cf beef, chop it to pieces, fet it on the fire in 
four galkps p: water, feum it clean, feafon it with black and 
irfutc pepper, a few. cloves, and a bupdle of fweet-herbs. Let 
it'boil till' tWQ paits is walled, then feafon it with fait; let it 
boil a liMic while, thep drain it off, and keep i$ for ufe. 

- When 


‘i . 
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When you want very ftrong gravy, take a nice of bacon, 
lay it in a ftew-pan ; take a pound of beef, cut it thin,* lay it 
on the bacon, flice a good piece of carrot in, an onion diced, 
a good cruft of bread % a few fweet-herbsj a little mace, cloves, 
nutmeg, and whole pepper, an anchovy; cover it, and fet’ it 
cn a flow fire fire or fix minute*, and pour in a quart of the 
above beef-gravy 5 cover it clofe, and let jt boil foftly till half; 
is wafted. This will be a rich, high brown fauce for fife or 
fowl, or ragoo* • 

• • 

" /i* ***• • 

Gravy for white fauce, 

* ' * ' • . 9 • . ♦ • • S t . • ’ 

•TAKE a pound of any part of the veal,, cut it into final!- 
pieces, boil it in a quart of water, with an onion, a blade of. 
mace, two cloves, and a fow whole pepper-po^ns. Boil it till 
it is as rich as you would have it. 


* 4 •' % l 


Gravy for turkey, fow!, or ragoo. 

, ■ t , • ' i • . • 

TAKE a pound of lean beef, cut and hark it well, then flour. . 
it well, put a piece of butter as big as a hen’s egg in a ftew- 
nan ; when it is melted, put in your beef, Cry it on all Tides a 
little brown, then pour in three pints of boiling water, and a * 
bundle of fweet-herbs, two or three blades qf mace, three or 
four cloves, twelve whole pepper- corns, a little bit of carrot,, 
a little piece of cruft of bread toafled brown ; cover if clofe, 
and let it boil till there is about a pint or Jcfs; then feafon it 
Y/ilh fait, and ftrain it pff. ! 


.. i . > . 
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Gravy for a fowl, when you have no meat nor gravy 

•• ready . . - . 

TAKE the neck, liveri anil gizzard, boil them in half a pint 
. of water, with a little piece of bread toafled brown, a little pep- 
per and fait, and a little bit of thyme. Let them boil till there 
is about a quarter of a pint, then pour in half a glafs.of red 
'vine, boil it and ftrain it, then bruife the liver well in, and 
• f rain it again; thicken it with a little piece of butur lolled 
jn flour, and it will be very good. . ? * 

An ox s kidney makes good gravy, cut all to pieces, and 
• boiled with fpjee, &c. as in the foregoing receipts. ’ 

^ You have a receipt in the beginning of the book, in the pre- 
face for gravies. - * . ' ' ' f 

■ ’ To 1 
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w . ■ y 0 ma \ t mu tton or veal gravy'. 

, CUT and hack your veal well, fet it on the fire with Water, 
fweet-berbs, mace, and pepper. Let it boil till it is as good as 
you would have it, then ftrain it off. Your fine cooks always, 
.af they can, chop a partridge or two, and put into gravies* 


7a make a firmg fijh-gravy . ' ' . 


TAKE two or three eels, or any fi(h you have, fkin or fcah 
them, and gut them and wafii them from grit, cut them into 
little pieces, put them into a fauce-pan, cover them with water, 
a little cruft of bread toafted brown, a blade or two of mace, 
and fome whole pepper, a few fweet-herbs, and a very little bit 
of lemon-peel. Let it boil till it is rich and good, then have 
ready a piece of butter, according to your gravy; if a pint, 
as big as a walnut. Melt it in the fauce-pan, then (hake in a 
little Hour, and tofs it about till it is brown, and then ftrain uv 
the gravy to it. Let it boil a few minutes, and it will be good. 


: Ho make plum-porridge for Chrijlmas. 

TAKE a leg and fliin of beef, put them into eight gallons of 
water, and boil them till they are very tender, and when the 
broth is ftrong ftrain it out ; wipe the pot and put in the broth 
again ; then flice fix penny loaves thin, cut off the top and bot- 
tom, put fome of the liquor to it, cover it up and let it ftand a 
quarter of an hour, boil it and ftrain it, and then put it into your 
pot. Let it boil a quarter of an hour, then put in five pounds of 
currants clean wafhed and picked ; let them boil a little, and ' 
put in five pounds of raifins of the fun, ftoned, and two pounds 
of prunes, and let them boil till they fwell ; then put in three 
quarters of an ounce of mace, half an ounce of cloves, two nut- 
megs, all of them beat fine, and mix it with a little liquor cold, 
and put them in a very little while, and take off the pot ; then 
put in three pounds of fugar, a little fait, a quart of fack, a 
quart of claret, and the juice of two or three lemons. You may 
thicken with fago inftead of bread, if you pleafe ; pour them’ 
into earthen pans, and keep them for ufe. You mult boil two 
pounds of prunes in a quart of water till they are tender, and 
ilrain them into the pot when it is boiling. 
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3 V make Jlrong broth to keep for ufe, * 'v, * . 

TAKE part of a leg of beef ind the fcraig-cnd of a neck of 
mutton, break the bones in pieces, and put to it as much water * 
as will cover it, and a little fait ; and when it boils, fkitn it 
clean, and put into ita whole onion duck with cloves, a bunch 
of fv/cet- herbs, feme pepper, and a nutmeg quartered, prt thefe 
boil till the meat is boiled in pieces, and the drength boiled out 
of it ; then put to it three or four anchovies, and when they arc 
diflblved, drain it out, and keep it for ufe. 

. . \ 

. * A craw-fijb foup. 

• . i 

TAKE a gallon of water, and fet it a boiling; put in it * 
bunch of fweet-herbs, three or four blades of mace, an onioa 
duck with cloves, pepper, and fait ; then have about two hun- 
dred craw-fifh, fave about twenty, then pick the red from the 
fhells, fave the tails whole ; ,the body and (hells beat in a mortar, 
with a pint of peafe green or dry, firft boiled tender in fair wa- 
ter, put your boiling water to it, and drain it boiling hot through 
a cloth till you have all the goodnefs out of it : fet it over a flow 
fire or dew-hole, have ready a French roll cut very thin, and let - 
it be very dry, put it to your foup, let it dew till half is waded, 
then put a piece of butter as big as an egg into a fauce-pan, let 
it firnmcr till it is done making a noife, (hake in two tea-fpoon- 
fuls of flour, Airring it about, and an onion ; put in the tails of 
the fifh, give them a fliakc round, put to them a pint of good ' 
gravy, let it boil four or five minutes foftly, take out the onion, 
and put to it a pint of the foiip, Air it well together, and pour it 
all together, and let it fimmer very foftly a quarter of an hour; 
fry a French roll very nice and brown, and the twenty craw- 
fifh, pour your foup into the difli, and lay the roll in tnc midr 
~ die, and the craw-fifh round the difh. ' ' 

• Fine cooks boil a brace of carp and tench, and may be a lob- 
der or two, and many more rich things, to make a craw-fifh 
foup ; but the above is full as good, and wants no addition. 

A good gravy foup. * 

* TAKE a pound of beef, a pound of veal, and a pound of 
mutton cut and hacked all to pieces, put it into two gallons of 
water, with an old cock beat to pieces, a piece of carrot, the 
upper crud of a penny loaf toaded very crifp, a little bundle of, 
fwcet-herbs, an onion, a tea-fpoonful of black pepper and one 
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of white pepper, four or five blades of macp* .and four cloves 5 
cover it, and let it ftew over a flow fire till half is wafted, then 
ftrain it off, and put it into a clean fauce-pan, with two or three 
large fpoonfuls of rafpings clean fifted, half an ounce of truffles 
and morels, three or four heads of celery waftied very clean and 
cut fmall, an ox’s palace, firft boiled tender and cut into pieces, 
a few cockscombs, a few of the little heaits of young favoys ; • 
cover it clofe, and let it firomer very foftly over a flow fire two 
hours ; then have ready a French roll fried and a few force-meat 
balls fried, put them in your difli and pour in your foup. You. 
may boil a leg of veal, and a leg of beef, and as many fine things 
as you pleafe ; but 1 believe you will find this rich and high 
enough, 

i You may leave out the cocks-combs, and palates, truffles, &c. 
if you don't like them ; it will be good foup without them ; and * 
if you would have your foup very clear, dont put in the rafpings, 

‘ * Obfervc, if it be a china difluiot to pour your foup in boiling 
hof off the fire,' but fet it down half a minute, and put a ladle-* • 
ful in firft to vfcarm the ilifh, then put it in ; for if it be a froft,’ 
the bottom of your difli will fly out. Vermicelli is good in it,* 
an ounce put in juft before you take it up; let it boil four or 
five minutes. ' 

, You may make this foup of beef, or veal alone, juft as you 
fancy, A leg of beef will do either without veal, mutton, or 
fowl, ' ; • 

* • » • 1 

* ' ' A green peas foup . 

. TAKE a fmall knuckle of veal, about three or four pounds* 
chop it all to pieces, fet it on the fire in fix quarts of water, a 
little piece of lean bacon, about half an ounce fteeped in vinegar 
an hour, four or five blades of mace, three or four cloves, twelve 1 
pepper-corns of black pepper, twelve of white, a little bundle of 
fwcctrherbs and parfley, a little piece of upper cruft toafted cri:p ; 
cjover it clofe, and let it boil foftly over a flow fire till half is 
wafted 5 then ftrain it off, and put to it a pint of green p. as and 
a lettuce cut fmall, four heads of celery cut very fmall, and 
V'afhed clean ; cover it clofe, and let it (lew very foftly over a 
flow fire two hours ; in the mean time boil a pint of old peas in 
* a p»nt of water very tender, and ftrain them well through a coarfe 
.hair fievc, and all the pulp, then pour it into the foup, and let 
it boil together. Scafon with fait to your palate, but not too 
much, f ry a French roll ertfp, put it into your difli, and pour 
your foup in, ' Be fure there be full two quaits, 

’* * . Mutton 
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Mutton-gravy will do, if you have no veal, or a (bin of beef 
chopped to pieces, A . few afparagus-tops are very good in it, . 

• t • : *. . » • * * • *. * 

*#• I ^ I t • * " ^ • V # * ,* • ,, • • • • • , «■ * # *•#» jt • 

■: . • : v * wfyte peas fiup. ....... ...... 

# • • • • 

TAKE about three pounds of thick flank of beef, or any 
lean part of the leg chopped to pieces ; fet it on the fire in three 
gallons of water, about half a pound of bacon, a fmall bundle- 
cf fweet’r herbs, a good deal of dried mint, and thirty or forty 
corns of pepper; take a bunch of celery, waft it very clean, • 
put in the green tops, and a quart of fplit peas, cover it clofe, 
and let it boil till two parts is wafted ; then drain it off, and 
put it into a clean fauce-pan, five or fix heads of celery cut 
fmall and wafhed clean, cover it clofe and let it boil till there is 
about three quarts; then cut fome fat and lean bacon in dice,- 
fome bread in dice, and fry them juft crifp ; throw them into 
your difh, feafon your foup with fait, and pour it into your 
difh, rub a little dried mint over it, and fend it to table. You * 
may add force-meat balls fried, cocks-combs boiled in it, and 
an ox’s palate ftewed tender and cut fmall. Stewed fpinach 
well drained, and laid round the difh is very pretty. 


’ . Another way to make it. ' ■ 

* t - 

WHEN you boil a leg of pork, or a good piece of beef, fave 
the liquor. When it is cold take off the fat ; the next day boil - 
a leg of mutton, fave the liquor, and when it is cold take off the 
fat, fet it on the fire, with two quarts of pcafe. Let them boil 
till they are tender, then put in the pork or beef liquor, with the 
ingredients as above, and let it boil till it is as thick as you would 
have it, allowing fur the boiling again ; then ftrai'n it off*, and 
add the ingredients as above. You may make your foup of veal 
or mutton gravy if you pleafe, that is according to your fancy. 


A chefnut foup % • ; 

TAKE half * hundred of chefnuts, pick them, put them in 
an earthen pan, and fet them in the oven half an hour, or roaffc 
them gently over a flow fire, but take care they don't burn ; 
then peel them, and fet them to ftevv in a quart of good beef, 
veal, or mutton broth, till they are quite under* In the mean 
time, take a piece or (lice of ham, or bacon, a pound of veal, 
a pigeon beat to pieces, a bundle of fwect-heibs, an onion, a lit- 
tle popper and mace, and a piece of carrot ; lay the bacon ar the 
bottom of a ftew-pao, and lay the meat ar. ^ingredients .u l0 j l% 
Set it over a flow lire till ic begins to (tick to the pan, then p*. c 
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•in a ci lilt of bread, and pour in two quarts of broth'. Tet it bpil .. 
foftly till one third is wafted ; then ftrain it off, and add to it 
the chefnuts. Seafon it with fait, and let it boil till it is well 
tailed, ftew two pigeons in it, and a fried French roll crifp ; 
Jay the roll in the middle of the diQi, and the pigeons on each 
fide; pour in the foup, and fend it away hot. . :: 

,v A French coolc will beat a pheafant, and a brace of partridges 

• to pieces, and put to it. Garnifh your difh with hot chefnuts. 

• * '• * ” • » • * _ • • ’ : 

. . Xo make mutton broth . 

' TAKE a neck of mutton about fix pounds, cut it in two,bol! 
the feraig in a gallon of water, fkim it well, then put in a little 
bundle of fweet-herbs, an onion, and a good cruft of bread. 

# -Let it boil an hour, then put in the other part of the mutton, a . 
*turnip or two, fome dried marigolds, a few chives chopped fine, 
z little parfley chopped fmall ; then put thefe in about a quarter;, 
of an hour before your broth is enough. Seafon it with fait ; or 
you may put in a quarter of a pound of barley or rice at firfb. 
Some love it thickened with oatmeal, and fome with bread ; and 
ibme love it feafoned with mace, inftead of fweet-herbs and 
onion. All this is fancy and different palates. If you boil 

• ' turnips for fauce, don’t boil all in the pot, it makes the broth 

too ftrong of them, but boil them in a faucc-pan. 

. • • •• • . * 

• ... . • 

. : ; # Beef broth . 

TAKE a leg of beef, crack, the, bone. in two or three parts, 
wafti it clean^ put it into a pot with a gallon of water, fkim it 
' well, then put in two or three blades of mace, a little bundle 

• ’ of parfley, and a good cruft of bread. Let it boil till the beef 

is quite tender, and the finews. Toaft fome bread and cut it 
in dice, and lay it in your difh ; lay in the meat, pnd pour the 
foup in. „ 

• i • ^ 

. Xo make Scotch barley-broth. 

■ TAKE a leg of beef, chop it all to pieces, boil it in three . 
gallons of water with a piece of carrot and a cruft of bread, till 
it is half boiled away ; then ftrain it off, and put it into the pot 
again with half. a pound of barley, four or five heads of celery 
- waflied clean and cut fmall, a large onion, a bundle of fweet- 
herbs, a little parfley chopped fmall, and a few marigolds. Let 
this boil an hour. Take a cock or large fowl, clean picked and- 
wpfhed, and put into the pot; boil it till the broth is quite good, 
then feafon with fait, and fend it to table, with the fowl in the 

’• middle. 
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middle* This broth Is very, good without the fowl. Take our 
the onion and fweet-berbs, before you fend it to table.. ; ; 

. Some make this broth with a fheep’s head inftcad of a leg of 
beef, and it is very good; but you muft chop the heid N ali to 
pieces*^ , The thick flank (about fix pounds to fix quarts, of 
water) makes good broth ; then put the barley in with the meat* 
firfl fkim it well, boil it an hour very foftly, then put in the 
*bove ingredients, with turnips and carrots clean feraped and 
pared, and cut in little pieces. Boil all together foftly, till the 
broth is very good ; then feafon it with fait, and fond it to table* 
with the beef in the middle, turnips and carrots round, and pour 
the broth over all. , . . 


. ‘ 5 To make hodge-podge. *' 

• ■ * • , 
TAKE a piece of beef, fat and lean together about a pound* 

a pouqd of veal, a pound of feraig of mutton, cut all into little 
pieces, fet it on the fire, with two quarts of water, an ounce of 
barley, an onion, a little bundle of fweet-herbs, three or four 
heads of celery wafhed clean and cut final!, a little mace, two 
or three cloves, fome whole pepper, tied all in a muflin rag, and 
put to the meat three turnips pared and cut In two, a large car- 
rot feraped clean and cut in fix pieces, a little lettuce cut finally 
put all in the pot and cover it clofe. Let it flew very foftly over 
a flow fire five or fix hours ; take out the fpice, fweet-herbs, and 
onion, and pour all into a foup-difh, and fend it to table; firfb 
feafon it with fait. Half a pint of green-peas, when it is thtr 
feafon for them, is very good. If you let this boil fad, it v/illr 
wafle too much 5 therefore you cannot do it too flow, if it does 
. but fimmer. All other flews you have in the foregoing chapter ; 
and foups in the chapter of Lent. ' , 

To make pocket foup. . .• 

TAKE a leg of vea?J drip off all the (kin and fat, then taike 
all the mufcularor flcfhy parts clean from the bones. Boil this 
fleffi in three or four gallons of water till it comes to a flrong jelly, 
and that the meat is good for nothing. Be fure to keep the pot* 
clofe covered, and not to do too fafl ; take a little out in a fpoor*' 
now and then, and when you find it is a good rich jelly, flrain it 
through a fieve into a clean earthen pan. When it is cold, take 
off all the fkin and fat from the top, then provide a large deep* 
{lew-pan with water boiling over a flovc, then take fome deep 
china-cups, or well-glazed earthen-ware, and fill thefe cups with 
the jelly, which you mufl take clear from the fettling at tha 
bottom, and fet them in the flcw-pan of wa*tcr. Take great 

care 
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care thafc' notie oF the water gets into the cupsyif iedeesfit will 
fpoil it. Keep the water boiling gently all the time till the jelly 
becomes as thick as glue, take them out, and let them (land to 
c6ol, and then turn the glue out into fome new coarfe flannel. 
Which draws out all the moifture, • turn them in fix or ei^ht 
hours on frefh flannel, and fo do till they are quite dry/ Keep 
it in a dry warm place, and in a little time it will be like a dry 
hard piece of glue, which you may carry in tour pocket without 
getting any harm. The heft way is to put it into little tin-boxes 
When you ufc it, 'boil about a pint of water, and pour it on a 
piece of glue about as big as a fmal! walnut, ftirring it all the 
time till it is melted. Seafon with fait to your palate; and if 
you chufc any herbs or fpice, boil them ia the water firft, and 
then pour the water over the glue. 

• • i - * • • • • • .• 

, « . • . • .-.•••• 

‘ To make portable fottp. 

TAKE two legs of beef, about fifty pounds weight, take off 
all the (kin and /at as well as you can, then take all the meat and 
finews clean from the bones, which meat put into a large pot, and 
put to it eight or nine gallons of loft water p firft make it boil, 
then put in twelve anchovies, an ounce of mace, a quarter of 
an ounce of cloves, an ounce of whole pepper black and white 
together, fix large onions peeled and cut in two, a little bundle 
of thyme, fvveet-marjoram, and winter-favoury, the dry hard 
cruft of a two penny loaf, ftir it all together and cover it clofe, 
lay a weight on the cover to keep ,it clofe down, and let it boil 
foftly for eight or nine hours, then uncover it, and ftir it to- 
gether; cover it clofe again, and let it boil till it is a very rich 
good jelly, which you will know by taking a little out now and 
then, and letting it cool. When you think it is a thick jelly, take 
it off, drain it through a coarfe hair bag, and prefs it hard ; then 
It rain it through a hjir fieve into a large earthen pan ; when it is 
quite cold, take off the fkum and fat, and take the fine jelly 
dear from the fettlings at bottom, and then put the jelly into a 
large deep well tinned ftew-pan. Set it over a dove with a flow 
flie, keep ft irring it often, and take great care it neither fticksto 
the pan or burns. When you find the jelly very ftift'and thick, 
as it will be in lumps about the pan, take it out, and put it 
into large deep china-cups, or well* glazed earthen- ware. Fill, 
the pan two-thirds full of water, and when the water boils, 
fet in your cups. Be fure no water gets into the cups, and keep 
tjie water boiling fofely all the time till you find the jelly is like 
a ftiff glue* take out the cups, and when they are cool, turn 

out 
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out the glue into a coarfe new flannel. Let it lay eight or nine 
hours, keeping it in a dry warm place, and turn it on frcfh flan- 
nel till it is quite dry, and the glue will be quite hard ; put it 
into clean new (lone pots, keep it clofe covered from duftand 
dirt, in a dry place, and where no damp can come to it. .• 
When you ufe it, pour boiling water on it, and flirit all the 
time till it is melted. Seafon it with fait to your palate. A piece 
as big as a large walnut will make a pint of water very rich ; but 
is to that you arc to make it as good as you pleafe; if for foup, 
fry a French roll and lay it in the middle of the difh, and when 
the glue is diflblv/ed in the water, give it a boil and pour it into 
a diih. If you chufe it for change, you may boil either rice or 
barley, vermicelli, celery rut final), or truffles or morels ; blit 
let them be very tenderly boiled in the water before you Air in 
the glue, and then give it a boil all together. You may, when 
you would have it very fine, add forcemeat balls, cocks-combs, 
ora palate boiled very tender, and cut into little bits; but it 
will be very rich and good without any of thefc ingredients* 
if for gravy, pour the boilibg water on to what quantity you 
think proper ; and when it is ditfolved, add what ingredients you 
pleafe, as in other fauces. This is only in the room of a iich 
good gtavy. You may make your faucc either weak or flrong, 

by adding moic or lefs. , ' , 

* 

♦ . t 

Rules to be obferve d in making foups or broths • 

FIRST cake great catc the pots or fauce-pans and covers be 
very clean and free from all greafe and fand, and that they be 
well tinned, for fear of giving the broths and foups any brafly 
tafle. If you have time to flew as foftlv as you can, it will 
both have a finer flavour, and the meat will be tenderer. .But then 
obferve, when you make foups or broths for prefent ufe, if it is 
ta be done fofdy, don’t put much more water than you intend 
to have foup or broth ; and if you have the convenience of an 
earthen pan or pipkin, fet it on wood embers till it boils, 
then fkim it, and put in your feafoning; cover it clofe, and fet 
it on embers, fo that it may do very loftly for foine time, and 
both the meat and broths will be delicious. You mud obferve 
in all broths and foups that one thing does not tafle more tbari 
another ; but that the tafle be equal, and it has a fine agree- 
able relifh, according to what you defign it for; and you mull 
be fure, that ill the greens and herbs you put in be cleaned, 
tvafhed, and picked, 
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u ' An oat-pudding to bake. 

. .. QF. pata decorticated take two pounds; and of new milk 
.enough to drown it, eight ounces of raifms of the fun doned, 
an equal quantity of currants neatly picked, a pound of fweet 
fuet finely fhred, fix new laid eggs well beat;: feafon with nut- 
meg, and beaten ginger and fait; mix it all well together; it 
will make a better pudding than rice. 


.1 . 


To make a calf's foot pudding. 

TAKE of calves feet one pound minced very fine, the fat and 
‘the brown to be taken out, a pound and a half of fuet, pick 
ofF all the (kin and (bred it fmall, fix eggs, but half the whites, 
beat them well, the crumb of a halfpenny roll grated, a pound 
of currants clean picked and walked, and rubbed in a cloth ; 
milk, as much as will moiften it with the eggs, .a handful of 
flour, 3 little fait, nutmeg, and fugar, to feafon it to your tafle. 
Boil.it nine hours with your meat ; when it is done, lay it in 
your difh, and pour melted butter over it. It is very good with 
white wine and fygar in the butter. 

• **•* • , i . 

• • 

To make a pith pudding. t , 

X ' ‘ B . ' •• •, 

. ’ TAKE a quantity of the pith of an ox, and let it lie all 
bight in water to foak out the blood ; the next morning drip 
it out of the (kin, §nd beat it with the back of a fpoon in orange- 
water till it is as fine as pap ; then take three pints of thick 
cream, and boil in it two or three: blades of mace, a nutmeg 
quartered, a (lick of cinnamon; then take half a pound of the 
bed Jordan almonds, blanched in cold water, then beat them 
with a little of the cream, and as it dries put in more cream; 
and when they are all beaten, drain the cream from them to the 
pith ; then take the yolks of ten eggs ? the white of. but two, 
beat them very well, and put them to the ingredients : take a 
Ypoonful of grated bread, or Naples bifeuir, mingle all thefe to* 
. gether, with half a pound of fine fugar, and the marrow of four 


i 




made PJain and Eafy. . .131 

]irgc bones, and a little fait 5 . fill them in -a fmall ox or hog's 
guts, or bake it in a difh, with a pufF-pafle under it and round 

the edges. * _*• r. : . , • •; ; 

... • • J k - ; • ’?• .. * j ' v «r« *->• _• r. 

To make a marrow pudding. ; . - n *l ; . 

TAKE a quart of cream, and three Naples bifcuhs, a nut- 
meg grated,' the yolks of ten eggs, the whites of five well beat, 
2nd fugar to your tafte ; mix all well together, and put a little bit 
of butter in the bottom of your faucc-pan, then put in yuur fluff, 
fet it over the fire, and (lir it till it is pretty thick, then pour it 
into your pan, with a quarter of a pound of currants that have 
been plumped in hot water, Air it together, and let it (land all 
night. The next day make fome fine pafte, and lay at the bottom 
of your difh and round the edges $ when the oven is ready, pour 
in your fluff, and lay long pieces of marrow on the top. Half 
an hour will bake it. You may ufe the fluff when cold. ' • 


A failed fuel pudding. ; ‘ ‘ * ' 

• TAKE a quart of milk, a pound of fuet fhred fmall, four 
eggs, two fpoonfuls of beaten ginger, or one of beaten pepper, 
a tea-fpoonful of fait; mix the eggs and flour with a pint of 
the milk very thick, and with the Itafonirig mix in the rcfl of ' 
the milk and the fuet* Ltt your batter' be pretty thick, and * 
boil it two hours. • • ' #: * • •• i ‘. * •• * ~ 

. : • . * • ... : .* . . * . e "• •* ■ *• < ♦ * ; 

* *. A failed plum. puddings i 

■ TAKE a pound of fuet cut in little pieces, not too fine, a 
pound of currants and a pound of nufips iloned, eight eggs, half 
the whites, the crumb of a penny loaf grated fine, half a nutmeg 
grated, and a tea fpoonful of beaten ginger, a little fait, a pound 
of dour, a pint of milk ; beat the eggs fir ft, then half the milk, 
beat them together, and by degrees ftir in the flour and bread 
•together, then the fuet, -fpicc,' and fruit, and as much milk as 

\vi;l mix it well together very thick. Coil it five hours. 

#■. • •*',/•» - » • • . < 

A Torkjhire pudding. . ' r ‘. V 

T AKE a quart of milk, four eggs, and a little fait, make It 
up into a thick batter with flour, like a pancake batter. You 
muft have a good piece of meat at the fire, take a ftew-panani 
put fome dripping in, fet it on the fire ; when it boils, pour in 
your pudding ; let it bake on the fire till you think it is nigh 
tnough, then turn .a plate upfidc down in the dripping pan, that 
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the dripping may not be blacked 5 fet your (lew-pan on It under 
your meat, and let the dripping drop on the pudding, and rise 
heat of the fire come to it, to make it of a fine brown. When 
your meat is done and Tent to table, drain all the fat from 
your pudding, and fet it on the fire again to dry a little ; thtn 
Aide it as dry. aa you can into a difh, melt fome butter, and 
pour it into a cup, and fet it in the middle of the pudding. It 
is an excellent good pudding ; the gravy of the meat cats well 
with it. 


A Jleak pudding. 

MAKE a good cruft, with fuet (bred fine with flour, and 
mix it up with cold water. Seafon it with a little fait, and m 2k: 
a pretty ftifF cruft, aboilt two pounds of fuet to a quarter of 
a peck of flour. Let your (leaks be cither beef or mutton, well 
feafoned with pepper and fait, make it up as you do an apple* 
pudding, tie it in a cloth, and put it into the water boiling. 
If It be a large pudding, it will take five hours ; if a (mail on:, 
three hours. This is the bed cruft for an apple-pudding. Pi* 
geons eat well this way. . 


- . 

A vermicelli pudding with marrow. 

; FIRST make your vermicelli \ take the yolks of two eggs, 
and mix it up with juft as much flour as will make it to a flia 
pafte, roll it out as thin as a wafer, let it lie to dry till you an 
roll it up clofe without breaking, then with a (harp knife cut it 
very thin, beginning at the little end. Have ready fome water 
boiling, into which throw the vermicelli > let it boil a minute or 
two at moft ; then throw it into a fieve, have ready a poun! 
of marrow, lay a layer of marrow and a layer of vermicelli, anl 
fo on till all is laid in the di(h. When it is a little cool, beat it 
up very well together, take ten eggs, beat them and mix there 
with the other, grate the crumb of a penny loaf, and mix with 
It a gill of fack, brandy, or a little rofe-water, a tea fpoonful of 
fait, a fmall nutmeg grated, a little grated lemon* peel, two large 
blades of mace well dried and beat fine, half a pound of currant! 
clean walhed and picked, half a pound of raifins ftoned, mix a' 
well together, and fweeten to your palate; lay a good thin croft 
at the bottom and Tides of the di(h, pour in the ingredients, aid 
bake it an hour and. a half in an oven not too hot. You m:j 
either put marrow or beef-fuet (hred fine, or a pound of butter, 
• which you plcafe. When it comes out of the oven, drew fore: 
fine fugar over it, and fend it to table. You may leave out th 
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fruit* if you pleafe, and you may for change add half an ounce 

of citron* and half an ounce of candied orange-peel {hied fine* 

( ' • •• 

. • • » 

f* Suet dumplings. 

. TAKE a pint of milk, four eggs* a pound of fuet* and a 
! pound of currants, two tea-fpoonful$ of fait, three of ginger \ 
firft take half the milk, and mix it like a thick batter, then put 
ihe*cggs, and the fait and ginger, then the reft of the milk by 
degrees, with the fuet and currants, and flour to make it like 
t a light pafte. When the water boils, make them in rolls as big 
: as a large turkey’s egg, with a little flour*, then flat them, and 
i throw them into boiling water. Move them foftly, that they 
!:. don’t flick together, keep the water boiling all the time, and 
>. half an hour will boil (Jkmii. 

An Oxford pudding* 

* A quarter of a pound of bifeuit grated, a quarter of a pound of 
currants clean waihed and picked, a quarter of a pound of fuet 
/hred fmall, half a large fpoonful of powder-fugar, a very little 
fait, and fome grated nutmeg; mix all well together, then rake 

, two yolks of eggs, and make it up in-balls as big as a turkey’s 
egg. Fry them in frefh butter of a fine light brown ; for fauce 
•Jiave melted butter and fugaj, with a little flick or white wine. 
You muft mind to keep the pan fhaking about, that they may 
be all of a fine light brown. 

1 ^ • 

All other puddings you have in the Lent chapter. 

Rules to be olferved in making puddings * &?r. 

IN boiled puddings, take great care the bag or cloth be very 
dean, not foapy, but dipped in hot water, and well flouted. 
If a bread pudding* tie it loofe ; if a batter pudding, tie it clofe, 
and be fure the water boils when you put the pudding in, and you 
: fhould move the puddings in the pot now and then, for fear they 
Hick. When you make a batter pudding, firft mix the flour well 

• with a little milk, then put in the ingredients by degrees, and it 

n will be fmooih and not have lumps ; but for a plain batter pud- 
ding, the beft way is to drain it through acoarfc hair-fievc, that 
it may neither have lumps, no* the treadles of the eggs : and 
all other puddings, drain the eggs when they are beat. If you 
boil them in wooden bowls, or china difhes, butter the infids 
before you put in your batter ; and for all baked puddings* 
butter the pan or difb before the pudding is put in. • 
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y : 'To make a very fine fweet lamb or veal pie* 


: SEASON your lamb with fait, pepper, cloves, mace, and 
nutmeg, all beat fine, to your palate. Cut your lamb or veal 
into little pieces, make a good puft-pafte cruft, lay it into your 
difh, then lay in your meat, ftrevv on it fome ftoned raifins and 
currants clean wafhed, and fome fugar : then lay on it fome 
force-meat balls made fweet, and in the fummer fome artichoke- 
bottoms boiled, and fealded grapes in the winter. Doil Spanifh 

f iotatoes cut in pieces, candied citron, candied orange, and 
emon-peel, and three or four blades of mace’; put butter on 
the top, clofe up your pie, and bake it. Have ready againft it 
comes out of the oven, a caudle made thus : take a pint of white 
wine, and mix in the yolks of three eggs, ftir it well together 
over the fire, one way all the time, till it is thick then take it 
off, llir in fugar enough to fvveeten it, and fqueeze in the juice 
of a lemon ; pour it hot into your pie, and clofe it # up agai»t 
Send it hot to table. 


To rpakc a pretty fweet lamb or veal pie. 

FIRST make a good cruft, butter the difh, and lay in your 
bottom and fide cruft; then cut your meat into fmall pieces; 
feafon with a very little fait, fome mace and nutmeg beat fine, 
•and ftrewed over ; then lay a layer of meat, and ftrew according 
to your fancy, fome currants clean wafhed and picked, and a lew 
raifins ftoned, all oyer the meat ; lay another layer of meat, put 
a little butter at the'top, and a little water, juft enough to bake 
it and no more. Have ready againft it comes out of the oven, 
p white wipe caudle made very fweet, and fend it to table hot. 


A favoury veal pie. 

TAKE a breaft of veal, cut it into pieces, feafon i$ with 
pepper and fait/ lay it all into your cruft , 1 boil fix or eight 
fggs h t ard, take only the yolks, put them into the pie here and 
there, fill your difh almoft full of water, put oh the lid, an J 

•bake ;t well. * '* ’ ’ ‘ ‘ 4 • * ' -• * * : “ 

• % # *#««•••• *. « • . 



4 


made Plain and Eajy • 



• *i ^ • , 

To make a favoury lamb or veal pie. 

MAKE a good pufF-pafte cruft, cut your meat into pieces, * 
feafon it to your palate with pepper, fait, mace, cloves, and nut- 
meg finely beat ; lay it into your cruft with a few lamb ftones 
and fweetbr.eads feafoned as your meat, alfo fome oyfters and 
force-meat balls, hard yolks of eggs,, and the tops of afpara- ' 
gus two inches long, firft boiled green ; put butter all over the 
pie, put on the lid and fet it in a quick oven an hour and a 
half, and then have ready the licjuor, made thus : take a pint 
of gravy, the oyfter liquor, a gill of red wine, and alittle grated 
nutmeg : mix all together with the yolks of two or three eggs 
beat, and keep it ftirring one way all the time. When it boils, 
pour it into your pic ; put on the lid again. Send it hot to % 
table. You muft make liquor according to your pic. 


To make a calf's foot pie . 


FIRST fet four calves feet on in a fauce-pan in three quarts 
of water, with three or four blades of mace; let them boil foftly 
till there is about a pint and a half, then take out your feet, ftrain 
the liquor, and make a good cruft; cover your difh, then pick ' 
off the flefh from the bones, lay half in the difh, ftrew half a, 
pound of. currants clean wafhed and picked over, and half a 
pound of raifins ftoned ; lay on the reft of the meat, then fkim 
the liquor, fweeten it to the palate, and put in half a pint of 
white wine; pour it into the difh, put on your lid, and bake it 
?n hour and a half, j . 

To make an olive pie. 

MAKE your cruft ready, then take the thin collops of the 
beft end of a leg of veal, as many as you think will fill your 
pie ; hack them with the back of a knife, and feafon them 
with fair, pepper, cloves, and mace : wafh over your collops 
with a bunch of feathers dipped in eggs, and have in readinefs 
a good handful of fweet-herbs fhred (mail. The herbs muft be 
thyme, parfiey, and jpinach, the yolks of eight hard eggs 
minced, and a few oyfters parboiled and chopped, fome beef-fuet 
fhred very fine; mix thefe together, and ftrew them over your 
collops, then fprinkle a little orange flour watc^ over them; 
roll the collops up very, clofe, and lay them in your pie, ftrew- 
ing the feafoning over what is left, put butter on the top, and 
clofe your pie. When it comes out of the oven, have ready 
fome gravy hot, and pour into your pic, one anchovy dilfolved 
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in the* gravy 5 pour it in boiling hot. You may put in arti- 
choke-bottoms and chefnuts, if you pleafe. You may leave 

out the orange-flower water, if you don’t like it. 

♦ • * «• * - • 

T 0 feafon an egg pie. 

BOIL twelve eggs hard, and fhred them with one pound of 
beef-fuet, or marrow (bred fine. Seafon them with a little 
cinnamon and nutmeg beat fine, one pound of currants clean 
wafhed and picked, two or three fpoonfuls of cream, and a little 
fack and rofe water mixed all together, and fill the pie. When 
it is baked, Air in half a pound of frefh butter, and the juice of 
2 lemon. 

• * • • • • 

.. . To make a mutton pie. 

TAKE a loin of mutton, take off the (kin and fat of the in» 
fide, cut it into fteaks, feafon it well with pepper and fait to 
your palate. Lay it into your cruft, fill it, pour iu as much 
water as will almoft fill the difti j then put on the cruft, and 

bake it well. * * 

. . ' * . 

* • 

A beef Jl eak pie. 

TAKE fine rump fteaks, beat them with a rolling-pin, then 
feafon them with pepper and fait, according to your palate. 
Make a good cruft, lay in your fteaks, fill your dim, then pqur 
in as much water as will half fill the difh. Put on the cruft, 

and bake it well. * 

• • 

A bam pie. 

TAKE fome cold boiled ham, and dice it about half an inch 
thick, make a good cruft, and thick, over the difh, and lay 
a layer of ham, (hake a little pepper over it, then take a largo 
young fowl clean picked, gutted, wafhed, and finged ; put a 
little pepper and fait in the belly, and rub a very little fait oil 
the outfide; lay the fowl on the ham > boil fomc eggs hard, put 
in the yolks, and cover all with ham, then (hake lome pepper 
on the ham, and put on the top-cruft. Bake it well, have ready 
when it comes out of the oven fome very rich beef gravy, enough 
to fill the pie ; lay on the cruft again, and fend it to table hot.. 
A frefh ham will not be fo tender ; fo that I always boil my ham 
one day and bring it to table, and the next day make a pie of 
it. It does better than an unboileJ ham. If you put two lar;e 
(owls in, they will make a fine pic j but that is according to your 
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company, raoreorlefs. The larger the pic, the finer the m sat ' 
eats. The cruft muft be the fame you make for a venifon party. 
You fhould pour a little ftrong gravy into the pie when you 
make it, juft to bake the meat, and then fill it up when it 
comes out of the oven. Boil fome truffles and morels and put 
into the pie, which is a great addition, and fome frcfti mufti- 
rooms, or dried ones. 

. . 

To make a pigeon fie. •* 

MAKE a puff-pafte cruft, cover your difh, let your pigeons 
be very nicely picked and cleaned, feafon them with pepper and 
fait, and put a good piece of fine frefk butler, with pepper and 
fait, in their bellies ; lay them in your pan, the necks, giz-, 
lards, livers, pinions, and hearts, lay between, with the yolk 
of a hard egg and beef fteak in the middle; put as much wa- 
ter as will dlmoft fill the difh, lay on the top-cruft, and baks 
it well. This is the bed way to make a pigeon pie; but the 
French fill the pigeons with a very high force-meat, and lay 
force-meat balls round the infide, with afparagus-tops, arti- 
choke-bottoms, mufhrooms, truffles and morels, and feafon. 
high; but that is according to different palates. 

To make a giblet pie. 

i • 

TAKE two pair of giblets nicely cleaned, put all but the 
livers into a fauce-pan, with two quarts of water, twenty corns 
of whole pepper, three blades of mace, a bundle of fweet-berbs, 
and a large onion ; cover them clofe, and let them flew very 
fioftly -till they are quite tender, then have a good cruft ready, 
covet your difh, lay a fine rump (leak at the bottom, feafened 
with pepper and fait; then lay in your giblets with the livers, 
and drain the liquor they were ftewed in. Seafon it with fait, 
and pour into your pie ; put on the lid, and bake it an hour 
*nd a half. 

• • , * • • 

4 To make a duck pie. 

MAKE* a puff-pafte cruft, take two ducks, feald them and 
make them ver); clean, cutoff the feet, the pinions, the neck, 
and head, all clean picked and fealded, with the gizzards, li- 
vers and hearts; pick out. all the fat of the infide, lay a cruft 
all over the difh, feafon the ducks with pepper and fait, infide 
and out, lay them in your difh, and the giblets at each end. 

feafoned ; 
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feaioned > put In as much water as will almoft fill the pie, lay, 

on the cruft, and bake it, but not too much. . , 

• » - ' . • • • 

* 

. ( • , • ' . 

. . V. - To make a chicken fie, . • 

\ 

MAKE a pufF-pafte cruft, take two chickens, cut them t* 
pieces, feafon them with pepper and fait, a little beaten mace, 
lay a force-meat made thus round the fide of the difh : take half 
? pound of veal, half a pound of fuet, beat them quite fine in or 
marble mortar, with as many crumbs of bread ; feafon it with a 
very little pepper and fait, an anchovy with the liquor, cut the. 
anchovy to pieces, a little lemon -peel cut very fine and (bred 
.final 1, a very little thyme, mix all together with the yolk of on 
egg, make fome into round balls, about twelve, the reft lay . 
round the difh. Lay in one chicken over the bottom of the 
. <h(h, take two fvveet- breads, cut them into five or fix pieces, lay 
them all over, feafon them with pepper and fait, ftrew over 
themhalfan ounce of trufilesand morels, twoor three artichoke- 
bottoms cut to pieces, a few cocks-combs, if you have them, a 
palate boiled tender and cut to pieces ; then lay on the other part 
of the chicken, put half a pint of water in, and cover the pie; 
bake it well, and when it comes out of the oven, fill it with 

good gravy, lay on the cruft, and fend it to table. 

* • " * . * 

• * • 

To make & Cbefiire fork fie. 

TAKE a loin of pork, (kin it, cut it into fteaks, feafon it 
with fait, nutmeg, and pepper; make a good cruft, lay a layer 
of pork, then a large layer of pippins pared and cored, a little 
fu^ar, enough to fweeten the pie,. then another layer of pork ; • 

• put in half a pint of white wine, lay fome butter on the top, 
and clofe your pie. If your' pie be large, it will take a pint of 

'• white wine. * % 

• . • . * , 

• • • 

To make a Devonjhire fqiuib fie. 

MAKE a good cruft, cover the difh all over, put at the bot- 
tom a layer of fliced pippins, ftrew over them fome fugar, then 

• a layer of mutton fteaks cut from the loin, well fcafoned with 
pepper and fait, then another layer of pippins ; peel fome onions 
and flice them, thin, lay a layer all over the apples, then a layer 
of mutton, then pippins ar.d onions, pour in a pint of water; To 
clofe your pie and bake it. 

V . • ‘ ■ Tt 
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•»' ; • 9 "!? make an ox cheek pie, : . - ? 

\ • B ‘ ‘ • • • •* t * 

FIRST bake your ox check as at other times, but not too ./ * 
much, put it in the oven over night, and then it will be ready the • 

next day; make a fine pufF-pafte cruft, and let your fide and top 
cruft be thick; let your difh be deep to hold a good deal of gra- 
V y, cover, your difh with cruft, then cut off all the flefh, ker- - 
nels and fat of the head, with the palate cut in pieces, cut the . 
meat into little pieces as you do for a hafh, lay in the meat* 
take an ounce of truffles and morels and throw them over the 
meat, the yolks of fix eggs boiled hard, a gill of pickled mufti- 
rooms, or frefh ones is better, if you have them ; put in a good 
many force-meat balls, a few artichoke-bottcms and afparagus- 
tops, if you have any* Seafon your pie with pepper and fait to 
^our palate, and fill the pic with the gravy it was baked in* If /. 
the head be rightly feafoned when it comes cut of the oven, it 
will want very little more; put on the lid, and -bake it. When 

the cruft is done, your pie will be enough* 

. * . • • 

^ To make a Sbropjhire pie. 

FIRST make a good pufF-pafte cruft, then cut two rabbits 
to pieces, with two pounds of fat pork cut into little pieces ; fea- 
fo n both with pepper and fait to your liking, then cover your 
difh with cruft, and lay in your rabbits. Mix the pork with 
them, take the livers of the rabbits, parboil them, and beat 
them in a mortar, with as much fat bacon, a little fweet-herbs, 
ajid fomeoyfters, if you have them. Seafon with pepper, fait, 
and nutmeg ; mix it up with the yolk of an egg, and make it 
into balls. Lay them here and there in your pie, lome artichoke- 
bottoms cut in dice, and cocks-combs, if you have, them ; 
grate a fmall nutmeg over the meat, then pour in half a pint of 
red wine, and half a pint of water. CJofc your pie, and bake 
it an hour and half in a quick oven, but not too fierce an 
oven. • ’ 


• . • • 

T o make a Yorkjbirc Cbrijlmas pie . . 

FIRST make a good {landing cruft, let the wall and bottom 
be very thick ; bone a turkey, a goofo, a fowl, a partridge, and 
a pigeon. Seafon them all’ very well, take half an ounce of 
mace, half an ounce of nutmegs, a quaiterof an ounce of cloves, 
and half an ounce of black pepper, all beat fine together, two* 
large fpoonfuls of fait, and then mix k *hem together. Open the 
“ • 4 * * fowls 
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fowls all down the back, and bone them ; firft the pigeon, then 
the partridge, cover them 5 then the fowl, then the goofe, and 
then the turkey, which muft be large ; feafon them all well firff, 
and lay them in the cruft, fo as it will look only like a whole 
turkey ; then have a hare ready cafed, and wiped with a clean 
cloth. Cut it to pieces ; that is, joint it ; feafon it, and lay it as 
clofe as you can on one fide 5 on the other fide woodcocks, moor 
game, and what fort of wild fowl you can get, Seafon them 
well, and lay them clofe; put at lead four pounds of butter into 
the pie, then lay on your lid, which muft be a very thick one, 
and let it be well baked. It muft have a very hot oven, and 
will take at lcaft four hours. 

This cruft will take a bufhcl ( of flour. In this chapter you 
will fee how to make it. Thefc pies are often fent to London' 
in a box as prefencs ; therefore the walls muft be well built. 

" T 0 make a goofe pie. 

. HALF a peck of flour will make the walls of a goofe pie, 
made as in the receipts for cruft. Raife your cruftjuft big enough 
to hold a large goofe ; firft have a pickled dried tongue boiled 
tender enough to peel, cut off the root, bone a goofe and a 
large fowl ; take half a quarter of an ounce of mace beat fine, 
a large tea-fpoonful of beaten pepper, three tea-fpoonfulsof (aft; 
mix all together, feafon your fowl and goofe with it, then lay 
the fowl in the goofe, and the tongue in the fowl, and the goofe 
in the fame form as if whole. Rut half a pound of butter on 
'the top, and lay on the lid. This pie is delicious, either hot 
or cold, and will keep a great while. A flice of this pie cut 
down acrofs makes a pretty little fide-difh for fupper. 

• • 

’ • To make a venifon pajly. 

TAKE a neck and bieaft of venifon, bone it, feafon it with 
pepper and fait according to your palate. Cut the bread io 
-two or three pieces ; but do not cut the fat of the neck if you can 
help it. Lay in the breaft and neck- end firft, and the beft end 
of the neck on the top, that the fat may be whole ; make a 
good rich puff-pafte cruft, let it be very thick on the fides, a 
good bottom cruft, and thick a- top ; cover the difh, then lay 
. in your venifon, put in half a pound of butter, about a quarter 
of a pint of water, clofe your pafty, and let it be' baked two 
hours in a very quick oven. In the mean time fet on the bones 
*«of the venifon in two quarts of water, with two or three blades 
of mace, an onicn, a little piece of cruft baked crifp and brown, 
1 a litile 
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a little whole pepper; cover it clofe, and let it boll foftly over * 
flow fire til) above half is wafted, then ftrain it off. When the 
pafty comes out of the oven, lift up the lid* and pour in the 
grsvy# 

Yvhen your venifon is not fat enough, take the fat of a loin 
0 f mutton, fleeped in a little rape vinegar and red wine twenty- . 
four hours, then lay it on the top of the venifon, and clofe your 
pafty. It is a wrong notion of fome people to think venifon 
cmnot be baked enough, and will firft bake it in a falfe cruft, 
and then bake it in the pafty ; by this time the fine flavour of 
the venifon is gone. No, if you want It to be very tender, 
wafh it in warm milk and water, dry it in clean cloths till it 
is very dry, then rub it all over with vinegar, and hang it in the 
air. Keep it as long as you think proper, it will keep thus 2 
fortnight good 5 but be fure there be no moiftnefs about it; if - 
there is, you muft dry it well and throw ginger over it, and it 
will keep a long time. When you ufe it, juft dip it in lukewarm 
water, and dry it. Bake it in a quick oven ; if it is a large pafty, . 
it will take three hours ; then your venifon will be tender, and 
have all the fine flavour. The (houldcr makes a pretty pafty, 
boned and made as above with the mutton fat. 

A loin of mutton makes a fine pafty : take r a large fat loin of 
mutton, let it hang four or five days, then bone it, leaving the 
meat as whole as you can.: lay the meat twenty-four hours in 
half a pint of red wine and half a pint of rape vinegar ; then take 
it out of the pickle, and otder it as you do a pafty, and boil the 
bones in the fame manner, to fill the pafty, when it comes out 
of the oven. 

* • • 

To make a calf's head pie . 

• CLEANSE your head very well, and boil it till it is tender; 
then carefully take off the flefh as whole as you can, take out 
the eyes and dice the tongue; make a good pufF-pafte cruft, 
cover the difh, lay on your meat throw over it the tongue, lay 
the eyes cut in two, at each corner. Scafon it with a very lit- . 
tie pepper and fait, pour in half a pint of the liquor it was boiled 
in, lay a thin top-cruft on, and bake it an hour in a quick 
oven. In the mean time boil the bones of the head in two 
quarts of liquor, with two or tlnee blades of mace, half a 
quarter of an ounce of whole pepper, a large onion, and a bun- 
dle of fweet-herbs, Let it boil till there is about a pint, then 
ftrain it oft-, and add two fpoonfuls of catchup, three of red 
wine, a piece of butter as big as a walnut rolled in flour, bilf 
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an ounce of truffles and morels. Seafon with fait to your palate* 
Boil it,, and have half the brains boiled with fome fage; beat 
them, and twelve leaves of fage chopped fine; ftir all together, 
and give it a boil ; take the other part of the brains, and beat 
them with fome of the fage chopped fine, a little lemon-peel 
minced fine, and half a fmall nutmeg grated. Beat it up with 
an egg, and fry it in little cakes of a fine light brown ; boil fix 
eggs hard, take only the yolks; when your pie comes out of the 
oven take off the lid, lay the eggs and cakes over it, and pour 
the fauce all over. Send it to table hot without the lid. This 
is a fine difh ; you may put in it as many fine things as you 
plcafe, but it wants no more addition. 

• • ■ 

• • • 

To make a. tort. 

. FIRST make a fine puff- pafle, cover your dlfh with the cruft, 
make a good force-meat thus : take a pound of veal, and a pound 
of beef-fuet, cut them. fmall, and beat them fine in a morpr, 
Seafon it with a fmall nutmeg grated, a little lemon-peel fhred, 
fine, a few fweet-herbs, not too much, a little pepper and fair, 
juft enough to feafon it, the crumb of a penny loaf rubbed fine ; 
mix it up with the yolk of an egg, make one third into balls, 
and the reft lay round the fides of the difh. Get two fine large 
’veal fweet- breads, cut each into four pieces ; two pair of lamb- 
ftones, each cut in two, twelve cocks-combs, half an ounce of 
truffles and morels, four artichoke-bottoms cut each into fojr 
pieces, a few afparagus-tops, fome frefh mufhrooim, and fome 
pickled; put all together in your difli. 

• Lay firft your fweet-breads, then the artichoke-bcttoms, then 
the cockS-combs, then the truffles and morels, then the afpara* 
gus, then the mufhrooms, and then the force-meat balls. Sca- 
fon the fweet-breads with pepper and fait; fill your pie with 
water, and put on tbejcruft. Bake it two hours. 

As to fruit and fifh pics, you have them in the chapter for 
-Lent. 

■L. •' . 

v To make mince pies the heft way.. , 

;• TAKE three pounds of fuet fhred very fine, and chopped as 
• fmall as pofflble, two pounds of raifins floned, and chopped as 
'fine as pofflble, two pounds of currants nicely picked, wafhed, 
rubbed, and dried at the fire, half a hundred of fine pippin;, 
pared, cored, and chopped fmall, half a pound of fine fugar 
pounded fine, a quarter of an ounce of mace, a quarter of an 
Ounce of cloves, two large nutmegs ; all beat fine y put all to- 
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ether into a great pan, and mix it well together with half a pint 
uf brandy, and half.apintof Tack* put it down clofe in a ftone- 
pot, and it will keep good four months. When you make your 
pics, take a little difli, fomething bigger than a foup-plate, lay 
a very thin cruft all over it, lay a thin layer of meat, and then a 
thin layer of citron cut very thin, then a layer of mince-meat, . 
•nd a thin layer of orange-peel cut thin, over that a little meat, 
fqueeze half the juice of a fine Seville orange or lemon, and 
pour iii three fpoonfulsof red wine; lay on your cruft, and bake 
it nicely. Thefe pies eat finely cold. If you make them in litr 
lie patties, mix your meat and fweet- meats accordingly. If you 
chufe meat in your pies; parboil a neat’s tongue, peel it, and 
chop the meat as fine as poflible, and mix with the reft ; or two 

pounds of the infide of a furloin of beef boiled. .. v - _ 

• * * % *, 

• •, . , • * ■ - ;• 

, Tort demy. / * • 

• « * * • * 

MAKE puflf-pafte, and lay round your difli, then a layer of 5 
bifeuit, and a layer of butter and marrow, and then a layer of 
all forts of fwcetmcats, or as many as you have, and fo do till 
your difli is full ; then boil a quart of cream, and thicken it 
with four eggs, and a fpoonful of orange- flower- water. Sweeten 
it with fugar to your palate, and pour over the reft. Half aa 
hour will bake it* • • • '•* 


To make orange cr lemon tarts . * 

TAKE fix large lemons, and rub them very well with fait, 
:nJ put them in water for two days, with a handful of Lit in it; * 
then change them into frefli water every day, (without fait) for 
a fortnight, then boil them for two or three .hours till they arc 
tender, then cut them into half quarters, and then cut them : 
three-corner-ways, as thin as you can : take fix pippins pared, 
cored, and quartered, and a pint of fair water. Let them boil 
till the pippins break ; put the liquor to your orange or lemon, 
and half the pulp of the pippins well broken, and a pound o‘f 
fugar. Boil thefe together a quarter of an hour, then put it in 
a gallipot, and fqueeze an orange in it : if it he a lemon tart, 
Squeeze a lemon; two fpoonfuls is enough for a t’.rc. Your [ 
patty pans muft be fmall and fliallow. Put fine pufF-pafte, and 
very thin; a little while will bake it. Juft as your tarts arc 
going into the oven, with a feather, or brufh, do them over 
with melted butter, and then lift double-refined fugar over 
i hem ; and this is a pretty iceing on them* ‘ n 

: * • • * •*' T*' 
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To make different forts of tarts. 

• IF you bake in tin-patties, butter them, and you muft put t 
little cruft all over, becaufe of the taking them out ; if in china, 
or glafs, no cruft but the top one. Lay fine fugar at the bottom, 
then your plums, cherries, or any other fort of fruit, and fugar 
at top; then put on your lid, and bake them in a (lack oven. 
Mince pies muft.be baked in tin- patties, becaufe taking them 
out, and puff-pafle is beft for them. All fvveet urts the beaten 
rruft is beft; but as you fancy. You have the receipt for the 

' cruft in~this chapter. Apple, pear, apricot, 5cc. make thus; 
apples and pears, pare them, cut them into quarters, and core 
them j cut the quarters acrofs again, fet than on in a fauce-pan 
with juft as much water as will barely cover them, let them 
fimmer on a flow fire juft till the fruit is tender; put a good 
" piece of lemon-peel in the water with the fruit, then have your 
patties ready. Lay fine fugar at bottom, then your fruit, and a 
little fugar at top; that you mull put in at your difcretion; 
pour over each tart a tea-fpoonful of lemon-juice, and three 
tea-fpoonfuls of the liquor they were boiled in ; put on your 
lid, and bake them in a flack oven. Apricots do the fame 

way only do not ufe lemon. , 

As to preferved tarts, only lay inyourpreferved fruit, and put 
s very thin cruft at top, and let them be baked as little as poflil.e; 
but if you would make them very nice, have a large patty* tl'c 
fize you would lyiveyour tart. Make ypur fugar cruft, roll it as 

• thick as a halfpenny; then butter your patties, and cover it. 

• Shape your upper cruft on a hollow thing on purpofe, the fize of 
your patty, and mark it with a marking-iron for that purpofe, 

• in what fhape you pleafe, to be hollow and open to fee the fruit 
' through ; then bake your cruft in a very flack oven, not to dif* 

colour it, but to have it crifp. When the cruft is cold, very 
carefully take it out, and fill it with what fruit you pleafe, lay 
on the lid, and it is done ; therefore if the tart is not eat, year 

fwcetmcat is not the worfe, and it looks genteel. 

. 

. Pajl.e for tarts . 

ONE pound of flour, three quarters of a pound of butte.} 

• mix up together, and beat well with a rolling-pin. 

Another pajle for tar is. ' ' 

HALF a pound of butter, half a pound of flour, and half i 
pound of fugar ; mix it well together, and beat it with a rolling* 
.« * pin well, then roll it out thin. p - J 
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Puff-pajle. .. 

. TAKE a quarter of a peck of fioiir, rub fine half a pound 
6f butter, a little fait, make it up into a light pafte with cold 
water, juft ftift* enough to work it well up; then roll it out, and 
flick pieces of butter all over, and ftrew a little Hour ; roll it up 
and roll it out again ; and fo do nine or ten times, till you have 
rolled in a pound and a half of butter. This cruft is moftly 
ufed for all forts of pies. 

. A good cruft for great pies. . ■' V- \ . 

TO a peck of flour add the yolks of three eggs; then boil 
Tome water, and put in half a pound of fried fuet, and a pound 
and half of butter. Skim oft' the butter and fuet, and as much 
, of the liquor as will make it a light good cruft: work it up 

well, and roll it out. J 

• • . • • . . 

A JI anting cruft for great pies • ; 

TAKE a peck of flour, and fix pounds of butter, boiled in a 
gallon of water ; fkim it off into the flour, and as little of the 
liquor as you can ; work it well up into a pafte, then pull it 
into pieces till it is cold, then make it up in what form you 
will have it. This is fit for the walls of a goofe pie. 


; A cold cruft . 

. - • # • « 

• • 

“ TO three pounds of flour rub in a pound and a half of but- 
ter, break in two eggs, and make it up with cold water. 


A dripping 'truft. 

TAKE a pound and half of beef-dripping, boil it in water, 
flrain it, then let it (land to be cold, and take off the hard fat 2 
ferape it, boil it fo four or five times ; then work it well up into 
three poundsof flour, as fine as you can, and make it up Into 

pafte with cold water* It makes a very fine cruft. 

• . * . * • 

, * • 

• / 

• • * • 

A cruft for cuftards. 

TAKE half a pound of flour, fix ounces of butter, the yolks 
of two eggs, three fpoonfuls of cream ; mix them together, and 
Jet them (land a quarter of an hour, then work it up and down, 
and roll it very thfn. 

L .Pi/it 
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- Pafte for crackling cruft. 

BLANCH four handfuls of almonds, and throw them into 
’•-Jwater, then dry them in a cloth, and pound them in a mortar 
iTtey fine, with a little orange-flour water, and the white of an 
; egg. ' When they are well pounded, pafs them through a coarfe 
• ; hair.fieve, to clear them from all the lumps or clods ; then fpread 
v iton a di(h till it is very pliable ; let it ftand for a while, then 
roll out a piece for the under-cruft, and dry it in the ’oven on 
the pic-pan, while other paftry works are making; as knots, 
cyphers, &c. for garnifhing your pies. 


‘ CHAP. IV, 

For Lent, or a faft dinner-, a number of good diflies, 
which you may make ufe of for a table at any 


other time. 


> > * 1 1 


/ . - 

A pcafe foup. 


* BOIL a quart of fplit peas in a gallon of water ; when they 
are quite foft, put in half a red herring, or two anchovies, a 
good deal of whole pepper, black and white, two or three blades 
of mace, four or fiVe cloves, a bundle of fweet-herbs, a large 
onion, and the green tops of a bunch of celfcry, a good bundle 
of dried mint ; cover them clofe, and let them boil foftly till 
there is about two quarts ; then ftrain it off, and have ready the 
white k part of the celery waftied clean, and cut fma!!, and ftewed 
tender in a quart of water, fome fpinach picked and wafhed 
clean, put to the celery ; let them ftew till the water is quite 
wafted, and put it to your foup. 

Take a French roll, takeout the crumb, fry the cruft brown 
in a little frelh butter, take fome fpinach, ftew it in a little but- 
.ter, after i: is boiled ; and fill the roll ; take the crumb, cut it in 
jpieces, beat it in a mortar with a raw egg, a little fpinach, and 
a little forrel, a little beaten mace, and a little nutmeg, and an 
anchovy ; then mix it up with your hand, and roll them into 
balls with a little flour, and cut fome bread into dice, and fry 
them crifp ; pour your foup into your difli, put in the balls and 
bread, and the roll in the middle. Garnifh your difli with fpi- 
nach ; if it wants fait, you mull feafon it to your palate, rub in 
* fome dried mint. 

/ Agrun 
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' A green peafe foup. ; p^-Yv- i - C 

tAKE a quart of old green pe^fe, and boil them till they arc 
quite tender as pap', in a quart of water ; then Brain them 
tfuQpghra.fieve, and boil a quart of young peafrin that water. 

In the mean time put the old peafe into a fieve, pour half> 
pound of melted butter over them, and ftiain them through the . 
fieve with the back of a fpoon r tilt you have got all the pu]p. 
When the young peafe aie boiled enough, add the pulp, and 
butter to the young peafe and liquor; ft ir them together till they 
are fmootb, and ft-afon with pepper and fair. You may fry a 
french roll, and let it Iwim in the difh, % lf you like it, boiba 
bundle of mint in the peafe. ... ^ * 

• • | • * , * • * • 

r . ' • • 1 ‘ Another green peafe fatip, 7 . 

. T AK E a quart of green peafe, boil them in a gallon of water, 
with a bundle of mint, and a few fweet-herbs, mace, cloves, and 
whole pepper, till they are^tender; then .(Ira in them, liquor 
and all, through a coarfe fieve, till the pulp is ftrained. Put , 
this liquor into afaucc pan, put to it four heads of celery clean 
wafhed and cut fmall, a handful of fpinach dean wafhed and 
cut fmall, a lettuce cut fmall, a fine leek cut final!, a quart of 
green p<*afe, a little fait : cover them, and let them boil vcry 
fuftly till there is about two quarts, and that the celery is ten- 
der: • Then fend it to table, ;■ 

If you like it, you may add a piece of burnt butter to :t, 

fcbout a quarter of an hour before the foup is enough. 

• •• • ■ * 

. i • . 

'•J 1 - •'= • Scupmeam. •.•••• 

i • . . • ‘ . i • 

TAKE half a pound of butter, put it into a deep ftew-pnn, 
(hake it about, and let it fland till it has done nuking a noife ; 
then have ready fix middling onions peeled and cut fmall, throw 
them* in, and fhake them about. Take a bunch of celery 
dean wafhed and picked, cut it in pieces half as long ns your 
finger, a large handful of fpinach clean waflied and picked, a 
good lettuce «; lean waflied, if you have it, and cut fmall, a little 
bundle of parfley chopped fine ; fhake all this well together in . 
the pan for a quarter of an hour, then fhake in a litile flour, ft Ir 
all together, and pour into the ftew-pan two quarts of boiling 
• v/ater; take a handful of dry hard cruft, throw in a tca-fpoc nfel 
of beaten pepper, three blades of mace beat fine, ftir. all together 
and let it boil fofdy half an hour; then take it off the fi:e, • 
and beat up the yolks of two eggs and ftir in, and one fpoonful 
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of vinegar 5 pour* it into the foup-difh, and fend it to table. If 
you have any green peas, boil half a pint in the foup for change. 

- To make an onion feup. 

• TAKE half a pound of butter, put it into a flew- pan on 
the fire, let it all melt, and boil it til! it has done making any 
poife; then have ready ten or a dozen middling onions peeled 
and cut fmall, throw them into the butter, and let them fry a 
quarter of an hour ; then fhake in a little Hour, and ftir them 
round 5 fhake your pan, and let them do a few minutes longer, 
then pour in a quart or three pints of boiling water, ftir them 
round, take a good piece of upper-cruft, the ftaleft bread you 
LaVe, about as big as the top of a penny-loaf cut fmall, and 
throw it in. Seafon with fait to your palate. , Let it boil ten ' 
minutes, ftirring it often ; then take it off the fire, and have 
ready the yolks of two eggs beat fine, with half a fpoonful of 
vinegar; mix fome of the foup with them, then ftir it into your 
foup and mix it well, and pour it into your diih. This is a de- 
licious difb. 

$0 make an eel foup . . 

TAKE eels according to the quantity of foup you would 
make : a pound of cels will make a pine of good foup ; fo to 
every pound of eels put a quart of water, a cruft of bread, two 
or three blades of mace, a little whole pepper, an onion, and a 
bundle of fvveet-herbs ; cover them clofe, and let them boil till 
half the liquor is wafted ; then ftrain it, and toaft fome bread, 
and cut it lmall, by the bread into the difh, and pour in your 
foup. If you have a ftew-holc, fet the difh over it for a minute, 
and fend it to table. If you find your foup not rich enough, yoo 
muft let it boil till it is as ftrong as you would have it. You 
may make this foup as rich and good as if it was meat : you 
may add a piece of carrot to brown it. 

• _ • , • 

To make a crazvfijb foup . 

TAKE a carp, a large eel, half a thornback, cleanfe ar£ 
wafh them clean, put them into a clean fauce-pan, or littls 
pot, put to them a gallon of water, the cruft of a penny loa r » 
fkim them well, feafon it with mace, doves, whole pepper, blacl 
and white, an onion, a bundle of fvveet-herbs, fome parfley, * 

# piece of ginger, let them boil by themfelves clofe covered, then 
y take the tails of half a hundred crawfifh, pick out the bug, 
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• . % . * » . 

ana *\\ «t>* wnnUy parts that are about them, put them into t 
faucc-pan, with two quarts of water, a little fait, a bundle of 
fwect-heibs: let them (lew foftly, and when they are ready to 
boil, take out the tails, and beat all the other part of the craw* 
fcfh with the (hells, and boil in the liquor the tails came out 
of* with a blade of mace, till it comes to about a pint, drain it 
through a clean fieve, and add it to the ii(h a-boiling. Let all 
boil foftly, till there is about three quarts ; then drain it off thro* 
a coarfe fieve, put it into your pot again, and if it wants fait 
you mud put fome in, and the tail* of the crawfilh and lobder : 
take out all the meat and body, and chop it very fmall, and adi 
to it; take a French roll and fry it crifp, and add to it. Let 
# them dew all together for a quarter of an hour. You may 
(tew a carp with them •, pour your foup into ycur difh, the roll 
fwimming in the middle. . 

When you have a carp, there (hould be a roll on each fide. 
Garnifh the difla with crawfifh. If your crawf.lh will not lie 
on the Tides of your difh, make a little pade, and lay round the 
rim, and lay the fifh. on that all round the di(h. 

Take care that your foup be well feafoned, but not too high. 
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To moke a mufcle foup . . 

GET a hundred of mufcles, \va(h them very clean, put them 
into a dew-pan, cover them clofc : let them dew till they open, . 

- then pick them out of the (hells, drain the liquor through a 
fine lawn fieve to your mufcles, and pick the beard or crab out f 
if any. 

Take a dozen crawfi(h, beat them to mafh, with a dozen of 
almonds blanched, and beat fine) then lake a fmall parfnipanvl 
* carrot feraped, and cut in thin dices, fry them brown with a 
little butter) then take two pounds of any tre(h fifh, and boil 
.in a gallon of water, with a bundle of fweei-herbs, a large onion 
duck with cloves, whole pepper, black and white, a little 
pirfley, a little piece of horfe-roddifh, and fait the mufclc li- 
quor, the crawfifh and almonds. Let them boil till half is wad- 
ed, then drain them through a fieve, put the foup into a fauce- 
pin, put in twenty of the mufcles, a few mudirooms, and truf- 
fles cut fmall, and a leek wafhed and cut very fmall : take two 
French rolls, take out tfie crumb, fry it brown, cut it inro little • 
pieces, put it into the foup, let it boil altogether for a quarter of 
an hour, with the fried carrot and parfurp ; in the mean while 
take the cruft of the rolls fried crifp j take half a hundred of the 
mufcles, a quarter of a pound of butter, a fpoonful of water, 
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ihakc in a'Httle flour, fet diem on the fire, kteptnj.tlus&uv^ ; 
pan lhaking all the time till the butter is melted, /Sea Ton .jj 
with pepper and -fair, beat the yolks of three eggs, put them in, * 
" dir them ^11 the time for fear of curdling, grate a liulcuiucrnegg 
when it is thick and fine, fill the rolls* pour your fouptioto the 
difh, put in the rolls, and lay the red of the iny Teles .round thy 
Tim of the difh, . / 


:.u 


• • i i 


# * •• • * • # • • • • • • " 9 f * 9 % | f 

' . , .7 ffb ma\e, afeate or 'thornlack foup. 7 . # * ' 

• TAKE two pounds of fcatc or thornback, fktni it and boil it 
in fix quarts of water. When it is enough, take it up, pick 
off the flefh and lay it by ; put in the bones again, and about 
two pounds of any ficfh filh, a very little piece of lemon peel, 
a bundle of Tweet- herbs, whole pepper* two or tnrec blades of 
mace, a little piece of horfe-raddilh, the crud of a penny-loaf, ^ 
a little parlley i rcover it clofe and let ir boil till there is about 
two quarts, then drain it ofF and adJ an ounce of vermicelli,: 
fet it on the fire, and let it boil lofily. In the'inean lime take * 
a French roll, cut a little hole in the top,* take. out the crumb, 
fry the cr.ud biovyn in butter, take the fldh pit the fifh you laid 
by, cut it into little pieces, put it into a fauce pan, with two 
or three fpoonfuls of the foup, (hake in a r little flour, put in a 
s piece cf bvit:er, a little pepper and fait ; fhakq them: together in 
the fauce* pan over the fire till it is quite thick, ^hen fill the'roll 
‘with it, pour your feup into your difii, let the roll fwim in the 
’middle, and fend ic to tablp. 


• i » •* , 


.....r. . mif m cyfier.feup, ... . *• 

* : YOUR flock mull be made of any . fort of fifh: the place 
affords ; let there be about two quarts,, take a pint of ; oy tiers,' 
; beard, them, put them into a fauce-pan, drain, tbc liquor, let 
rthem dew two or three minutes in their own liquor, then take 
the hard parts of the oyders, anl beat, them in a mortar, with 
the yolks of four hard eggs ; mix them with foine of tbe foup, 
put them with. » he other part of the o.yders and liquor into a 
fauce-pan, a little nutmeg, pepper, and fait; dir them well to- 
gether, .and let it. boil a quarter of an hour. Dith it up, and 
(end it to table. • : ; ' . , 

! • To mah an almond foup. 

*• * * I * • •••••*« 4 I 

TAKE a quart pf almonds, blanch them, and beat -them 
Jn a marble mortar, w ith the yolks of twelve hard eggs, till 
{hpy are a fine pade ; mix them by degrees with twp quarts qf 
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new milk, a quart ©f cream, a quarter of a pound of double- 
refined fugar, beat fine, a penny-worth of orange-flour water, 
llir all well together; .when it is well mixed, fet it over a flow 
fire, and keep it flirring quick all the while, till you firid.it js 
thick enough ; then pour it into your difli, and fend it to table* . 

If you don r t be very careful, it will curdle* * 

• • . ...... . - . 

To male a rice foup . ' ’ • : 

* . • • • # ^ * 

TAKE two quarts of water, a pound of rice, a little cinna-. 

mon ; cover it clofe, and let it fimmsr very Coftly till the ri^e ; 

• is quite tender : take out the cinnamon, then fweeten it to your : 
palate, grate half a nutmeg, and let it {land till it is cold; then * 
beat up the yolks of three eggs, with half a pint of white wine, ; 
mix them very well, then llir them into the rice, fe; them on - 
a flow fire, and keep flirring all the time for fear of curdling. 
When it is of a good thickncfs, and boils, take it up. Keep • 
flirring it till you put it into your difh. . ^ ’ : • / • 


L 


... To make a barley foup. • V 4 

TAKE a gallon of water, half a pound of barley ^ a blade or 
two of mace, a large cruft of bread, a little lemon* peel. Let 
it boil till it comes to two quarts, then add half a pint of white 
wine, and fweeten to your palate. , 5 ' * * " 


. • • ■ % • 

To make a turnip foup . 

TAKE a gallon of water, and a bunch of turnips, pare tliem, 
fave three or four out, put the reft into the water; with half an 
ounce of whole pepper, an onion ftuck with cloves, a blade of 
mace, half a nutmeg bruifed, a little bundle of (weet herbs,' 
?i)d a large crufl of bread. Let thefe boil an hour pretty faft^ 
then drain it through a fieve, fqueezing the turnips through ; 
wadi and cut a bunch of celery very fmall, fet it on in the li- 
quor on the fire, cover it dole, and let it (lew, In* the mean 
time cut the turnips you faved into dice, and two or three fmall 
carrots clean feraped, and cut in little pieces: put half thefe tur^ 
pips and carrots into the pot with the celery, and the other half 
fry brown in frefh butter. You mud flour them firft, and two 
or three onions peeled, cut in thin flices, and fried brown ; then 
put them all into the foup, with an ounce of vermicelli. Lee 
■ your foup boil foftly till the celery is quite tcnder,and your foup 

good. Scafon it with Lit to your palate. \ * ... . 

v . • , 
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• '...c 2 make an egg fottp. 

$EAT the yolks w two eggs in your dilb, with a piece of 
butter as big as a hen'i egg, take a tea-kettle of boiling water 
in one hand, and a fzrjo n in the other, pour in about a quart by 
degrees, then keep furring it all the time well till the eggs are 
well mixed, and the cutter melted ; then pour it into a iauce- 
pain, and keep flirri it all the time till it bee ins to funnier. 
Take it off the fire, amd pour it between two vcflels, out of one 
into another, till it u ^uite fmooth, and has a great froth. Set :j 
* it on the fire again, kerrp fiirring it till it is quite hot; then pour . 
it into the foup-dilh, isA fend jt to table hop. 


fTs make peafe porridge . . 

TAKE a quart of green peafe, put to them a quart of water, 
a bundle of dried mir.:, and a little fait. Let them boil till the \ 
peafe are quite tender \ then put in fome beaten pepper, a piece 
of butter as big as a walnut, rolled in flour, ftir it all together, . 
and let it boil a few minutes ; then add two quarts of milk, 
j, let it boil 3 quarter cf an hour, take out the .mint, and ferve 

: Hup, / 

.... 

To tnakc a tyhite pot f 

TAKE two quarts of new milk, eight eggs, and half the 
sphites, beat up with a little rofe water, a nutmeg, a quar- 
\ •. ti.( of a pound of fjgar; cut a penny loaf in very thin 
Dices, a^nd pour your milk and eggs over. Put a little bit of 
| ’ facet butter pn the top. Bake it in a flow oven half at) 

j: W? . . - 

. fo make a rice white pot. 

)! ? BOIL a pound pf rice in two quarts of new milk, til! it 

< Is tender and thick, beat it ip a mortar with a quarter of a 
• pound of fwcet almonds blanched; then boil two quarts of 
cream, with a few crumbs of white bread, and two or three- 
blades <?f macc. Mix it all with eight eggs, a little' rofe- wa- 
ter, and f\vceten to yoqr tafte. Cut fome candied orange and • 

| citron peels thjn, and lay it jn. It mult be put into a flow 
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. * • ’’ * * . 

f • m ' - • 

To make rice milk. 

' TAKE bfldf 1 pound of rice, boil it in a quart of water, 
with a little cinnamon. Let it boil till the water is nil waded j 
take great care it does not burn, then add three pint* of milk, 
pd the yolk of an egg beat up. Keep it dining, and when it 
boils take it up. * Sweeten to your palate. 

V . % 

• . 

To make an orange fool.' ] 

TAKE the juice of fix oranges and fix eggs well beaten,.* 
pint of cream, a quarter of a pound of fugar, a little cinnamon 
and nutmeg. Mix all together, and keep {birring over a (low 
fire tiil it is thick, then put in a little piece of butter, and keep 
llirring till cold, and difli it up. 

To make a Wefimmfier fed. 

TAKE a penny loaf, cut it into thin flices, wet them with 
lack, lay them in the bottom of a difli : take a quart of cream, 
beat up fix eggs, two fpoonfuls of rofe-water, a blade of mace, 
and fome grated nutmeg. Sweeten to your tafte. Put all 
this into a faucerpan, and keep ftirring all ihe time over a flow 
fire, for fear of curdling. When it begins to be thick, pour 
it into the difli over the bread. Let it {land till it is cold, and 

fcrve it up. . _ * * 

/ * * 

• 1 

To make a goofelcrry fool. • 

TAKE two quarts of eoofeberries, fet them on the fire It* 
about a quart of water. When they begin to fimmer, turn yeU 
low and begin to plump, throw them into a cullender to drain 
the water out ; then with the back of a fpoon carefujjy fqueeze 
the pulp, throw the fieveintp a difh, make them pretty fweet, 
and let them (land till they are cold. In the mean time fake 
two quarts of new milk, and the yolks of four eggs beat up 
with a little grated nutmeg ; Air ic foftly over a flow lire ; whea 
it begins to limipcr, take it off, and by degrees Air it inn the 
goofeberries. Let it (land till it is cold, and ferve it up. If yoi*- 
make it with cream, you need not put any eggs in : and if it 
is not thick enough, it is only boiling more geofeberries, But 
that you mqfl do as you think proper. % 

• . . ■ : ' ti 
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• • * * 

To make family. 

TAKE a quart of ready-boiled wheat,* two quarts of milk, \ 
quarter of a. pound of currants clean .picked’ an J:wafhed*:-. flir 
tjicfe together and boil them, beat up the yolks of three or four 
eggs, a little nutmeg, with two or three fpoonfuls of milk, aid 
tq the wheat ; ftir them together for a . few minutes. Then 
fweeten to your palate, and fend it to. table.-* - .... 

To make plum porridge^. cr barley gruel. 

TAKE a gallon of water, half a pound of barley, a quarter 
of a pound of railitis clean wafned, a quarter of a pound of cur- 
rants clean walked and picked. D >\\ thefe till aboye half the* 
water is waded," with two or three blades of mace. Then 
fweeten it to your palate, and add half a pint of white wine. 


» • • • • • 


To make but let* d wheat. 

• • / • • • • 

- • • • • 

PUT your wheat into a fauce-pan ;* when it is hot, ftir in a 
good piece of butter,* a little grated nutmeg, and fweeten it to 

your palate. *• • 

* . . » ■ » - ; • . 

. . . . To make plum gruel.. ■. ' . 

•TAKE two quarts of water, two large fpoonfuls of oatmeal* 
flir it together, a ! lade or two of mace, a little piece of lemon- 
peel j boil it for five* or fix minutes (:ake care it don’t boil ov^r) 
then drain it off, and put it into the fauce-pan again, with half 
3 pound of currants clean wnfhtd and picked. Let them boil 
about ten minutes, *add a glafs of’vvhite winhya little grated nut- 
meg, and fweeten to your paliitc. ... 

9 ; m 

’• . . *•; # Tv make a flour hafly pudding. 

‘/.TAKE a quart of milk, and four b^y-lcaves,. fet it on the 
fire to boil, beat up the yolks of two eggs, and ftir in a little 
fait. Take two or three fpoonfuls of milk, and beat up with 
your eggs, and ftir in your milk, then, with a wooden fpoon in 
one hand, and the flour in the other, ftir it in till it is of a good 
thicknefs, but not too thick. Let it boil, and keep it ftirrin*, 
then pour it into a dift), and flick pieces of butter here and there. 
You may omit the egg if you don’t like it ; but it is a great ad- 
dition to the pudding, and a little piece of butter .ftirred intfu 
milk makes it eat fhort and fine. Take out the bay-leave* 
before you put in the flour. • 
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TAKE a quart of water, fet it on to boil, put in a piece of 
uuer> and feme fait; when it boils, ftir in the oatmeal as you 
o the flour, till it is of a good thicknef?. Let it boil a few mi- 
mtes, pour it in your 'difh, and flfk pieces of butter in it: or 
•t with wine and ftigar, or ale and lugar, or cream, or new 
nilk, This is beft pud e with Scotch oatmeal. 


’ ; * T o make an excellent fuck pojfct; '*/• * ; * ' * * * . 

BEAT fifteen eggs, whites‘and yolks very well, and ftrair* 
hem ; then put three quarters of a pound of white fugar into a 
lint ot canary, and mix it with your eggs in a bafon j fet it over 
, chaffing- difli of coals, and keep continually ftirring it till it 
f folding hor. In the m[ean time grate fomc nutmeg in a quart 
,f milk and' boil* ft j then pour it into your eggs and wine, tney 
icing fealding hot. Hold your hand very high as you pour it, 
,nd i’omebody flirring it all the time you arc pouring in the 
nilL : then take it off the chalfing-dilh, fet it before the fire half 
n hour, and ferve it up.,. * . 


I * , J • 4 . I < • 1- 0 m 

To make another fack pojfit. • • ’ 

TAKE a quart of new milk, four Naples bifeuits, crumble 
htm, and when' the milk boik throw them in. Juft give 
fone boil, take it off, grate in fomc nutmeg, and fwcetcn to 
cu? palate: then pour in half a pint of fack, lliiring it all the 
irne, and ferve it up. Yqu may crumble white bread, inftead 
*' bifeui;. . . • - . . . • 

. • « • . i . • • • • • • 

, . Or make it thus. . " 4 . . 

. * * • * • • • • # 

BOIL a quart of cream, or new milk, with the yolks of two 
ggs: firft take a French roll, and cut it as thin as poflibly 
ou can in little pieces ; lay it in the difh you intend for the 
oflet.* When the milk boils (which you muft keepftirring all 
he time) pour it over the bread, and ftir it together } cover it 
!ofc, then take a pint of canary, a quarter 6f a pound of fugar, 
r.d grate in fome nutmeg. When it boils pour it into the. 
a! lie, Jljrring.it all the time, and ferve it up. . , . . . > « 


7 \ make a fine hafly-puiluing* - 

BREAK an egg into fine flour, and with your hand work up 
s ’much as you can into as ftifF pafte as is poflible, then mince 
\ as fmall as herbs to the pot, as fmall as if it were to be 

lifted j 
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lifted; then fct a quart of milk a-boiling* and put it in the pafle j 
focut : put in a little fait, a little beaten cinnamon, and fugar.ii 
a piece of butter as big as a walnut, and ftirring all one way, : 
When it is as thick as you would have it, dir in fuch another 
piece of. butter, then pour it into your dilh, and (lick pieces of 
butter here and there. Send it to tabic hot. 


To make hajly fritters. • v 

TAKE a (lew-pan, put in fome butter, and let it be hot : in 
the mean time take half a pint of all-ale not bitter, and ftir in 
fome flour by degrees in a little of the ale ; put in a few cur. 
rants, or chopped apples, beat them up quick, and drop a large 
fpoonful at a time all over the pan. Take care they don’t fticfc 
together, turn them with an egg- dice, and when they are ofj 
fine brown, lay them in a difh, and throw fome fugar over them. 
Garnilh with orange cut into quarters. 


p. . ^ m •* , - • 

v To make fine fritters, 

PUT to half a pint of thick cream four eggs well beaten, 
little brandy, fome nutmeg and ginger. Make this into a thicV 
batter with flour, and your apples muft be golden pippins pard , 


and chopped with a knife; mix all together, and fry th^m 


h! 


butter. At any, time you may make an alteration in the fritter 
with currants. 


mix 


.. • ' » 

. ; • . .. - Another way. 

DRY fome of the fined flour well before the fire: mu/ 
"with a quart of new milk, not too thick, fix or eight cg»‘, 
a little nutmeg, a little mace, a little fait, and a quarter of 2 
pint of fack or ale, or a glafs of brandy, Beat them well to 
gether, then make them pretty thick with pippins, and fry thr- 

-*y. ... ’ 


• To make apple fritter s p 

BEAT .the yolks of eight eggs, 1 the whites of four well to- 
gether, and drain them into a pan ; then take a quart of creinv 
make it as hot as you can bear your finger in it, then put to 
it a quarter of a pint of fack,' three quarters of a pint of *!v 
and make a poflet of it. When it is cool, put it to your eg:'/ 
beating it well together; then put in nutmeg, ginger, fd 
and flour to your liking. Your batter fhould be pretty thick; 

the: 
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ben put in pippins fliccd or feraped, and fry them In a good deal 

gutter quick. • * 

* . . • . • , * • • • 

To make curd fritters* *. ■ ' r 

- _ • 4 

HAVING a handful of curds and a handful of flour, and ten 
eggs well beaten and ftrained, fome fugar, cloves, mace and 
nutmeg beat, a little faffron ; Air all well together, and fry them 
quick, and of a fine light brown* 

To make fritters royal* 

TAKE a quart of new milk, put it into a fkillet or fiiuce* 
pan, and as the milk boils up, pour in a pint of fack, let it boil 
up, then take it -off, and let it (land five or fix minutes, then 
(kim off all the curd, and put it into a bafon ; beat it up well 
with fix eggs, feafon it with nutmeg, then beat it with t 
whifle, add flour ^o make it as thick as batter ufually is, put in 
fume fine fugar, and fry them quick* 

•* 

* T 0 male Jkirret fritters * - , 

TAKE a pint of pulp of fkirrets, and a fpoonful of flour; 
She yolks of four eggs, fugar and fpice, make it into a thick 
baper, and fry them quick. 

To make white fritters * r ’ ‘ 

HAVING fome rice, wafh it in five or fix fcveral waters, 
and dry it very well before the fire : then beat it in a mortar very 
fine, and fift it through a lawn fieve, that it may be very fine. 
You muft have at leaft an ounce of it, then put it into a fauce- 
pan, juft wet it with milk, and when it is well incorporated 
with it, add to it another pint of milk ; fet the whole over a 
Hove or a very flow fire, and take care to keep it always moving ; 
put in a little fugar, and fome candied lemon-peel grated, keep 
it over the fire till it is almoft come to the thicknefs of a fine 
paftc, flour a peal, pour it on it, and fpread it abroad with a 
rolling-pin. When it is quite cold cut it into little morfels, 
taking care that they ftick not one to the other; flour your 
hands and roll up your fritters handfomelv, and fry them. When 
you ferve them up pour a little orange-flouf water over them, 
and fugar. Thcfe make a pretty fidc-difti 1 or arc very Drettv 

to garnifh a fine difh with. ■ / P ( 

. * • . • • 
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To make v)ater fritters. 

• TAKE a pint of water, put into a faucc-pan, a pfece of but. 
‘ter as big as a walnut, a little fait, and fome candied lemon, 
peel minced very fmall. Make this boil over a ftove, then put 
in twb good handfuls of flour, and turn it about by main ftrength 
till the water and flour be well mixed together, and none of the 
!a(l flick to the Tauce* pan ; then take it off the flovc, mix in the 
yolks of two eggs, mix them well together, continuing to put in' 
more, two by two, till you have ftirred in ten or twelve, and your 
pafte be very fine ; then drudge a peal thick with flour, and dip. 
ping your hand into the flour, take out your pafte bit by bit, 
and lay it on a peal. When it has lain a little while roll it, 
and cut it into little pieces, taking care that they flick not one 
to another, fry them of a fine brown, put a little orange- flower 
water over them, and fugar all over. 


To make fy ringed fritters . • , 

TAKE about a pint of water, and a bit of butter the bignefs 
of an egg, with fome lemon-peel, green if you can get it, rafped 
preferved lemon-peel, and crifped orange* flowers ; put all to- 
gether in a flew pan over the fire, and when boiling throw in 
fome fine flour; keep it ftirring, pat in by degrees nioie flout 
till your batter be thick enough, take it off the fire, then tak: 
an ounce of fwcet almonds, tour bitter ones, pound them ini 
mortar, ftir in two Naples bilcuits crumbled, two eggs beat; ftir 
all together, and more eggs till your batter be thin enough to 
be fyringed. Fill your fyringc, your butter being hot, fyrinre 
your fritters in it, to make it of a true lovers-knot, and bein’ 
well coloured, ferve them up for a fide-difh. 

• - At another time, you may rub a fhcet of paper with butter, 
over which you may fyringe your fritters, and make them in 
.what fhape you pleafe. Your butter being hor, turn the paper 
‘Upfide down over it, and your fritters will eafily drop off. When 
fried if rew them with fugar, and glaze them. 


J 


To make vine-leaves fritters. 

TAKE fome cvf the finallcft vine-leaves you can get, aril 
having cut r ff the great flalks, put them in a Jifh with fom: 
French brandy, green ltmon rafped, and fome fugar; take a 
good handful of fine flour, mixed with white wine or ale, let 
your butter be hot, and with a fpoon drop in your batter, t akc 
great care they don’t flick one to the other; on each fritter lay a 

leaf; 
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leaf ; fry tfiemv quick, and drew' fugar over them, and c!az^ 

vyith* all fritters. made with milk and tTggs you fnould have 
beaten cinnamon and fugar in a faucer, and either fqueeie an 
orangeover.it, or pour i gtafs of white wine, aiid fo throw fo-MT 

all over the difli, and they fliould be fried in a good deal of fat j 

therefore they are bell fried in beef-dripping, or hog’s lard, when 
it can be done. ... . 

fo make clary fritters. 

TAKE your clary leaves, cut off the (talks, dip them onebr 
one tn a batter made with m.llc and flour, your butter being hot, 
fry them quick. 1 his is a pretty heartening dift for a fick or 
weak perlon j and comfrey leaves do the fame way. 

1 • • 

. To make apple frazes. 

CUT your apples in thick flices, and fry them of a fine liehr 
brown } take them up and lay them to drain, keep themaa 
whole as you can and e.ther pare them or let it alone • Then 
make a batter as follows: take five eggs, leaving out two whit« 
beat them up with cream and flour, and a little f ac k ; niake k 
ihe thicknefs of a pancake- batter, pour in a little melted butter 
nutmeg, -and a little fugar. - Let your batter be hot, and d on 
myour fmters, and on every one lay a (lice of apple, and the- 
.more batter on them. Fry them of a fine light brown • take thr£ 
up, and drew fome double refined fugar all over them. ^ 

To make an almond fraze. ' ' ■' 1 

• 3 P ° Und o{ J or<Jan almonds, blanrhed, fleen them In « 

pmt of fweet cream, ten yolks of eggs, and four whites it! 
«ut the almonds and pound them in a mortar fine ; the’nmir 

tZ Z& a" ‘k ,heCrt r and e °2 s > P« in fogar and grated wh i 
b ead ft. r them wel together, put fome frefli butter into tht 

pan, let it be hot and pour it in, ftiirin* it in th> ban fill k * 
jreof a good thicknefs.: am! when it is enough turn T 

«l.lh, throw fugar over it, and ferve it up! “ ’ ^ “ ‘ m ° a 


*To make pancakes. 


* f 


• • — . i « * . 

i J^KE a quart of milk, beat in fix or eight W 
afthewht.es <Jut; mix it well till your batierls of at 
wicknefs. Y.ou mull obferve to mix your flout full w ith a li 


u. 


• • 
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milk* then a id the reft by degrees; put in two- f^oonfuli of 
btaten ginger, a glafs of brandy* a little fait ; dir all together, 
make your dew- pan very clean, put in a piece of butter as big 
as a walnut* then pour in a ladleful of batter, which will make i 
pancake, moving the pan round that the batter be all over the 
pan; (hake the pan, and when you think that fide is enough; 
tofs it $ if you can’t, turn it cleverly, and when both Tides arc 
done, lay it in a difh before the fire, and fo do the refh You 
mud take care they are dry; when you fend them to table flrcw 
a little fugar over them, 

To male fine pancakes. 

TAKE half a pint of cream, half a pint of faek, the yolki 
of eighteen eggs beat fine, a little fait, half a pound of fine fu. 
gar, a little beaten cinnamon, mace, and nutmeg ; then put in 
as much flour as will run thin over the pan, and fry them in 
frefli butter. This fort of pancake will not be crifp, but very ! 
„ good. . 

• * * ’ * * , ' • i 

A fecond fort of fine pancakes. 

TAKE a pint of cream, and eight eggs well beat, a nutmeg 
grated, a little fait, half a pound of good difh-butter melted; 
mix all together, with as much flour as will make them into a 

* thin batter, fry them nice, and turn them on the back of a 

plate. . 

» 

» « . * 1 * 

A third fort. 

TAKE fix new-laid eggs well beat, mix them with a pin! 
of cream, a quarter of a pound of fugar, fome grated nutmeg, 
r find as much flour as will make the batter of a proper thicknefs. 
Fry thefe fine pancakes in fmall pans, and let your pans be hot. 
You mud not put above the bignefs of a nutmeg of butter at* 

time into the pan. .] 

% • 

A fourth forty called) A quire of paper. 

•' 'JPAKE a pint of cream, fix eggs, three fpoonfuls of fine 

* flour, three of fack, one of orange-flower water, a little fugar, 
and half a nutmeg grated, half a pound of melted butter almoft 
cold ; mingle all well together, and butter the pan for the fird 
pancake; let them, run as thin as polfible; when they arc jud 
Coloured they are enough j and fo do with all the fine paD' 

* ’dkes. 

- fi 
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• 1 . « ' , . • ' ! • i • * . , , ^ • •***«. ; . 

;> . To make rice pancakes . # * V ' 

TAKE a quart of cream, and three fpoonfuls of flour of 
flee, fee it on a flow fire, and keep it ftirring till it is thick as 
pap. Stir in half a pound of butter, a nutmeg grated ; then 
pour It out into an earthen pan, and when it is cold, ftir in 
three or four fpoonfuls of flour, a little fait, fome fugar, ninfc 
eges well beaten ; mix all well together, and fry them nicely. 
When you have no cre'am, ufe new milk, and one fpoonful 
more of the flour of rice. 


7*o make a pupton of apples, - : : 

• . • l *• 

PARE fome apples, take out the cores, and put them into a 
fkillet : to a quart- mugful heaped, put.in a quarter of a pound 
of fugar, and two fpoonfuls of water. Do them over a flow 
fire, keep them flirring; add a little cinnamon ; when it is quite 
thick, and Jike a marmalade, let it ftand till cool. Beat up the 
yolks of four or five eggs, and flir in a handful of grated bread 
and a quarter of a pound of frefti butter; then form it into what 
(tape you pleafe, and bake it in a flow oven, and then turn it 
ypfidedown on a plate, for a fecond courfe; - . . *. / 


7*0 make Hack caps . 

CUT twelve large apples in halves, and take out 1 the cores, 
place them on a thin patty* pan, or mazareen, as clofe' toge- 
ther as they can lie, with the flat fide downwards; fqueeze a 
lemon in two fpoonfuls of orange-flower water, and pour over 
them ; fhred fome lemon-peel fine, and throw over them, and 
grate fine fugar all oven Set them in a quick oven, and half an 
hour will do them. When you fend them to tablf, throw fine 

lu^ar all over the difh. • 

& 


• \ To lake apples whole • • • 

PUT your applet into an earthen pan, with a few cloves, 
a little lemon-peel, fomecoarfe fugar, a glafs of red wine; put 
them into a quick oven, and they will t2ke an hour baking* 


To flew pears. ' ; 

• 9 • * . ‘ 

PARE fix pears, ond either quarter them or do them whole; 
they make a pretty difh with one whole, the reft cut in quar- 
ters, and the cores taken out. Lay them in a deep earthen pot* 
* > M with 
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"with a few cloves, a piece of lemon-peel, a gill of red wine, 
and a quarter of a pound of fine fugar. If the pears are very ! 
large, they will take half a pound of fugar, and half a pint of - 
7ed wine \ cover them clofe with brown paper, .and bake them ! 
till they are enough. * 

Serve them hot or cold, juft as you like them, and they wul 
be very good with water in the place of wine. T , 


• I 

m • * I 

T 9 Jlew pears in a fauce-pan . 


PUT them into a fauce pan, with the ingredients as before} 
cover them and do them over a flow fire.. When they arc [j 
enough take them ofF. ( 

. ; To Jlew pears purple* f 

PARE four pears, cut them into quarters, core them, put 
them into a flew- pan, with a quarter of a pint of water, a quar- j 
'ter of a pound of fugar, cover them with a pewter-plate, then 5 
cover the pan with the lid, and do them over a flow fire. Look 
at them often, for fear of melting the plate 5 when they we ' 
enough, and the liquor looks of a fine purple, take them off, and 
lay them in your difh with the liquor; when cold, ferve them 
up for a ilde-difh at a fccond courfe, or juft as you pleafe. L 

• 

. ' ; • To jlew pippins whole* j 

TAKE twelve golden pippins, pare them, put the paring} • 
Into a fauce-pan with water enough to cover them, a blade*cf 
mace, two or three cloves, a piece of lemon-peel, let them fim* j 
mer till there is juft enough to flew the pippins in, then flrain it, 
and put it into the^ fauce-pan again, with fugar enough to make 
it like afyrupj.then put them in a preferring- pan, or clean (IcV* J 
pan, or large fauce-pan,- and pour the fyrup over them. Let 
there be enough to flew them in ; when they are enough, which 
you will know by the pippins being foft, take them up, lay them ; 
in a little difh with the fyrup: when cold > ferve them up jTcr 
hot, if you chufe it. . 


A pretty made-dijb. • *. 

• TAKE half a pound of almonds blanched and beat fine with 
a little rofe or orange-flower water, then take a quart of Tweet 
thick cream, and boil it with a piece of cinnamon and macc, 
fweeten it with fugar to your palate, and mix it with you: 
almonds ; flir it yrdl together, anJ flrain it through a fieve. L« 
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your crearp cool, and thicken it with the yolks of fiSTeggs 5 then 
garnifh a deep difti, and lay paftc at the bottcan, then put iri 
{bred artichoke-bottoms, being firft boiled, upon that a little 
melted butter, (hred citron, and candied orange 5 fo do till your 
difh is near full, then pour in your cream, and bake it without 
a lid. When it is baked, ferape fugar over it, and ferve it up 
hot. Half an hour will bake it. 


make kickjhaws • 

MAKE pufF-pafte, roll it thin, and if you have any mdulds, 
work it upon them, make them up with preferved pippins. You 
may fill fome with goofcberrics, fome with rafberries, or what 
you pleafe, then clofe them up, and either bake or fry them % 
throw grated fugar over them, and ferve them up. 

Plain per du % or cream toajls. ’ 

. HAVING two French rolls, cut them into dices as thick as 
your finger, crumb and cruft together, lay them on a difli, pujt 
to them a pint of cream and half a pint of milk 5 ftrew them 
over with beaten cinnamon and fugar, turn them frequently till 
they arc tender, but take care not to break them 5 then take 
them from the cream with the flice, break four or five egg«, 
turn your flices of bread in the eggs, and fry them in clarified 
bujter. Make them of a g^od brown colour, but not black 5 
ferape a little fugar over them. 7 hey may be ferved for a fe- 
eond courfe difli, but are fitteft for fupper. 


Salamongundy for a middle dijh at fupper . 

• ' ♦* 

IN the top plate in the middle, which fhould ftand higher than 

the reft, take a fine pickled herring, bone it, take off the head, 
i*nd mince the rtft fine. In the other plates round, put the fol- 
lowing things : jn one, pare a cucumber and cut it very thin j 
in another, apples pared and cut fmall; in another, an onioii 
peeled and cut fmall ; in another, two hard eggs chopped fmall, 
.{he whites in one, and the yolks in another; pickled girkins 
»n anqther cut fmall ; in another, celery cut fmall ; in another, . 
pickled . red cabbage chopped fine; ukc fome watucrcfies . 
clean wafhed and picked, flick -them all about and between 
every plate or fauccr, and throw aftertion flowers about the 
crefles. You muft -have oil and vinegar, and lemon to cat 
. with it. If it is prettily fet out, it will muke a pretty figure 
M the middle of the table, or you mav lay them in he?p$ in li 
diQi. If you have not all thefe ingredients, fet out yourplatiso 

M a or 
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or faucers with juft what you fancy, and in the 'room 'of a 
pickled herring you may mince anchovies. 


* t *« • 


. • 

„ To make a tanfey . 

• ■ • ■ * * • i * • *” 

• TAKE ten eggs, break them into a pan, put to them.' a little 
fait, beat them very well, then put to them eight ounces of loaf, 
fugar beat fine, arid a pint of the juice of fpinach. Mix them 
well together, and Arain it into a quart of cream 5 then grate ia 
eight ounces of Naples bifeuit or white bread, a nutmeg grated, 
a quarter of a pound of Jordan almonds, beat in a mortar, with 
a little juice of tanfey to your taAc : mix thefe all together, pyt 
it into a (lew* pan, with a piece of butter as large as- a pippin. 
Set it over a flow charcoal fire, keep it fiirring till it is hardened 
very well, then butter a di(h very well, put in your tanfey, buke 
it, and when it is enough turn it out on a pie- plate; fqueeze the 
juice of an orange over it, and throw fugar all over. Garnifh 
with orange cut into quarters, and fweet-meats cut into long 
bits, and lay all over its fide. . ; 


•• Another way. 

TAKE a pint of cream and half a pint of blanched almonds 
beat fine, with rofe and orange- flower water, Air them toge- 
ther over a flow fire ; when it boils take it off, and let it Aand 
till cold ; then beat in ten eggs, grate in a fmall nutmeg, four 
Naples bifeuits, a little grated bread, and a grain’ of muik. 
Sweeten to your tafle, and if you think it is too thick, put in 
fome more cream, the juice of fpinach to make it green ; Air it 
well together, and either fry it or bake it. If you fry it, do or.f 
fide firA, and then with a diAi turn the other. 


; 1 
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To make a hedge-hog* 

TAKE two quarts of fweet blanched almonds, beat them 
well in a mortar, with a little canary and orange- flower water, to 
keep them from oiling. Make them into a Aiff paAe, then beat 
•in the yelks of twelve eggs, leave out five of the whites, put to it 
- a pint of cream, fweeten it with fugar, put in half a pound of 
fweet butter melted, fet it on a furnace or flow fire, and keep 
continually Airring till it is Aifl* enough to be made into the form 
of a hedge-hog, then Aick it full of blanched almonds flit, 
and Auck up like the bridles of a hedge-hog, then put it into a 
difh. . Take a pint of cream, and the yolks of four eggs beat 
up, and mix with the cream : fweeten to your palate, and keep 
* them Airring over a (low fire all the time till it is hot, then 

pour 
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pour It Into your difh round the hedge- hog; let it Hand till it 
scold, and ferve it up. 

Or you may make a fine hartfhorn jelly, and po\ir into the 
difh, which will look very pretty. You may cat wine and fugar 
with it, or eat it without* 

Or cold cream fvvcctened, with a glafs of white wine in it and 
the juice of a Seville-orange, and pour into the difh. It will be 
pretty for chaftge. 

This is a pretty fide-difh at a fecond courfe, or in the middle ' 
for flipper, or in a grand defert. Plump two currants fur the 
eyes. ... 

Or make it thus for change. 

TAKE two quarts of fweet almonds blanched, .twelve bitter 
ones, beat them in a marble mortar well together, with cana- 
ty and orange- flower water, two fpoonfuls of the tindlure of 
•faffron, two fpoonfuls of the juice of forrel, beat them into a fine 
paflc, put in half a pound of melted butter, mix it up well, a 
little nutmeg and beaten’mace, an ounce of citron, an ounce of 
orange- peel, both cut fine, mix them in the yolks of twelve eggs, 
and half the whites beat up and mixed in half a pint of cream, 
half a pound of double refined fugar, and work it up all together. 
If it is not ftifF enough to make up into the form you would have 
it, you muft have a mould for it ; butter it well, then put in your 
ingredients, and bake it. The mould muft be made in fuch a 
’manner, qs to have the head peeping out; when it comes out 
of the oven, have ready fome almonds blanched and flit; and 
boiled up in fugar till brown. Stick it all over with the almonds ; 
and for fauce, have red wine and fugar made hot, and the juice 
of an orange. Send it hot to table, for a firft courfe. 

You may leave out the faffron and forrel, and make it up like 
chickens, or any other (hape you pleafe, or alter the fauce to 
your fancy. Butter, fugar, and white wine is * pretty fauce for 
cither baked or boiled, and you may make the fauce of what 
. colour you pleafe; or put it into a mould, with half a pound of 
currants added to it; and boil it for a pudding. You may ufe 
cochineal in the room of fijflron. 

The following liquor you may make to mix with your fauces : 
heat an ounce of cochineal very fine, put in a pint of water in a 
ikillet, and a quarter of an ounce of roch-allum ; boil it till the 
goodnefs is out, ftrain it into a phial, with an ounce of fine 
fugar, and it will keep fix months. • v • 
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fTo make pretty almond puddings. 

■ ' . TAKE a pound and a half of blanched almonda^ beat thfirv 
fine with a little rofe-water, a pound of grated bread, a pou;»d 
ah j a quarter of fine fugar, a quarter of an ounce of Cinnamon, 
^nd a large nupheg heap fine, half a, pound of melted butter, 
mixed with the yolks of eggs, and four whites beat fine, 3 pint of 
feck, a pint and a half of cream, fpme rofe or orange-flower- 
water : boil the cream and tie a little bag of faftron, and dip in 
the cream to coloqr it. Firft beat your eggs very well, and mix 
’ ymh your batter j beat it up, then the fpice, then the almonds, 
then the rofe r water and wine by degrees, beating it all the time, 
then the fugar, and then the cream by degrees, keeping it ftir- 
rinz, and a quarter of a pound of vermicelli. Stir ail together, 
have fome hog’s guts nice and clean, fill .them only half full, and 
as you put in the ingredients here and there, put in a bit of ci- 
' iron ; tie both ends of the gut tight, apd boil them about a quar- 
ter of an hour, Yo\l may add currants for change. 


make fried toap. - 

TAKE a penny loaf, cut it into dices a quarter of an inch 
thick round ways, toaft them, and then take a pint of cream 
and three eggs, half a pint of fack # fome nutmeg, and fwcetendd , 
to your tafte. Steep the toads in it for three or tour hours, then 
have ready fome butter hot in a pan, put in the toads and fry 
them brown, lay them in a di(h, melt a little butter, and thei) 
jpix what is ltfc ; if nope, put in fome wine and fugar, and pour 
oyer them. They make a pretty plate or fide diih for fupper, 

• ' *Tp firdo a brace of car$. • • 

SCRAPE them very clean, then gut them, wadi them and 
the roes in a pint of good dale beer, to preferve all the blo^, 
and boil the carp with a little fait in the water.^ ? 

In the mean time drain the beer, and put it into a faucepan, 
with a pint of red wine, two or three blades of mace, force 
whole pepper, black and white, an onion duck with clones, 
half a nutmeg bruifed, a bundle of fweet-herbs, a piece oMc- 
. mqn-peci as big as a fixpence, an anchovy, a Jittle piece of 
liorfe-radifli. J-et tlicfc boil together foftly for a quarter of an 
' hour, covered clofe; then drain it, and add to it lulf the hard 
4 roe bpat to pieces, two or three fpoonfuls of catchup, a quarter 
of a pound of frefh butter, and a fpoonful of mufluoom p»clclc> 
*ict it boil, and keep dining it till the fauce is thick and enough. 
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vrants any fait, you muft put Tome in : then take the reft of 
roe, and beat it up \vith the yolk of an egg, fome nutmeg, 

„ i. little lemon-peel cut fmall, fry them in frefh butter in little 
ra, and fome pieces of bread cut three- corner- ways and fried 
>:n. When the carp are enough take them up, pour your 
_-i over them, lay the cakes round the difh, wiih horfe-radifh 
-red fine, and fried parfley. The reft lay on the, carp, and 
^read ftick about them, and lay round them, then fliced le- 
: notched, and laid round the difh, and two or three pieces 
carp. Send them to table hot. 

" ne boiling of carp at all times is the beft way, they eat ' 
r: and finer. The ftewing of them is no addition to the 
and only hardens the fifh and fpoils it. If you would have 
r fa uce white, put in good fifh-broth inftead of beer, and 
^ wine in the room of red wine. Make your broth with 
fort of frefh fifh you have, and feafon it as you do gravy. 


a C— 
fcre/v 

T * 
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¥0 fry carp. 

?wST fcale and gut them, wafh them clean, lay them in 
_h to dry, then flour them, and fry them of a fine light 
n. Fry fome toaft cut three-corner-ways, and the roes; 

. your fifh is done, lay them on a coarfe cloth to drain, 
.•nr fauce be butter and anchovy, with the juice of lemon. * 
our carp in the difh, the rocs on each fide, and garnifh 
ihe fried toaft and lemon. 

-* ' • / • • v ' . • 

T 0 hake a carp. 

STALE, wafh, and clean a brace of carp very well ; take 
an eirihen pan deep enough to lie cleverly in, butter the pan a 
!itt!e, lay in your carp ; feafon it with mace, cloves, nutmeg, and ( . 
black c; ! white pepper, a bundle of ftveet herbs, an onion, and 
ancr.0%7 ; pour in a bottle of white wine, cover it clofc, and let 
them bake an hour in a hot oven, if large; if fmall, z lefs time 
will co them. When they are enough, carefully take them up 
and lay them in a difh j fet it over hot water to keep it hot, and 
cover it clofe, then pour all the liquor they were baked in into a . 
faucepan; let it boil a minute or two, then ftrain it, and add 
half a pound of butter rolled in flour. Let it boil, keep ftirring 
it, fqueeze in the juice of half a lemony and put in what fait 
you want ; pour the fauce over the fifh, lay the roes round, and 
ga*r*ifh with lemon. Obfcrve to fkim all the fa: off the liquor. 

M 4 J#.. 
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To fry tench. . *> i 

. SLTMfi voui* tenches, (lit the (kin along the backs, and witlf 
the point of your knife raife it up from the bone, then cut the 
fkin acrofs at the. head and tail, then drip it cfF, and take out 
the bone; then take another tench, or a carp,' and mince the 
flefh fmall with mushrooms, chives, and pardey. . Seafon then; 
with fait, pepper, beaten mace, nutmeg, and a few favoury herfy 
minced fmall. Mingle thefe all well together, then pound them 
jn a mortar, with crumbs of bread, as much as two eggs, foaVed 
in cream, the yolks of three or four eggs, and a piece of buttex. 
When thefe have been well pounded, (Tuff the tenches with this 
farce : take clarified butter, put it into a pan, fet it over the fire, 
and when it is hot flour your tenches, and put them into the pan 
one by one, anu fry them brown ; then take them up, lay therp 
In a coarfe cloth before the fire to keep hot. In the mean time 
pour all the greafe and fat out of the pan, put in a quarter of a 
pound of butter, (hake fome flour all over the pan, keep ftirring 
with a fpoon till the butter is a little brown ; then pour in half a 
pint of white wine, dir it together, poqc in half a pint of boiling 
water, an onion duck with cloves, a bundle of fweet- herbs, and 
a blade or two of mace. Cover them clofe, and let them (lew as 
foftly as you can for a quarter of an hour; then drain off the li* 
quor, put it into the pan again, add two fpoonfijls of catchup, 
have ready an ounce of truffles or morels boiled in hajf a pint of 
water tender, pour in truffles, water and all, into the pan, a few 
mufhrooms, and either half a pint of oyflers clean \fcafhcu in 
their owq liquor, and the liquor and all put into the pan, or fome 
crawfifh ; but then you mud put in the tails, and after clean 
picking them, boil them in half a pint of water, then drain the 
liquor, and put into the fauce : or take fome fifh-melts, and tols 
up in your fauce. All this is juil as you fancy. • t 

When you find your fauce i l very good, put your tench Into 
the par. j make them quite hot, then lay them into yourdifh, and 
pour the fauce over them. Garnifh with lemon. 

Or you may, for change, put in half a pint of dale beer Fn* 
(lead of water. You may drefs tench juft as you do carp. 


f 


2 V roajl a cod’s bead. 

I *• • W % ♦ * • ' 

WASH it very clean, and fcorc it with a knife, 'drew a little 
fait on it, and lay it in a dew-pan before the fire, with fome- 
thing behind it, that the fire may road it* All the water that 

4 •» - • . *.». « . . . . » 
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comes from it the firft half hour throw away, then throw on it 
a little nutmeg, cloves, and mace beat fine, and fait; flour it 
and bade it with butter. When that has lain fome time, turn 
and feafon it, and bade the other fide the fame ; turn it often, 
then bade' it with butter and crumbs of bread. If it is a large 
head, it will take four or fiye hours' baking. Have ready fome 
melted butter with an anchovy, fome of the liver of the flfh 
boiled and bruifed fine ; mix it well with the butter, and two 
yolks of eggs beat fine and mixed with the butter, then drain 
them through a fleve, and put them into the fauce-pan a^ain, 
with a few fhrimps, or pickled cockles, two fpoonfuls of red 
wine, and the juice of a lemon. Pour it into the pan the 
head was roaded in, and dir it all together, pour it into the 
iauce-pan, keep it flirting, and let it boil; pour it into a 
bafon. Garnifh the head with fried flfh, lemon, and feraped 
horfe-raddifh. If you have a large tin oven, it will dohetter. 


To boil a cod's bead. * ' 

. ‘ ./ 

• » * 

SET a fifh-kettle on the fire, with water enough to boil it, 
a good handful of fait, a pint of vinegar, a bundle of fweet- 
herbs v and a piece of horfe-raddifh ; let it boil a quarter of an 
hour, then put in the head, and when you arc fure it is enough, 
lift up the fifh-plate with the fifh on it, fet it acrofs the kettle to ' 
drain, then lay it in your did), and lay the liver on one fide. 
Garnifh with lemon and horfe-raddifh feraped; melt fome but- 
ter, with a little of the fifh r liquor, an anchovy, oyders, or 
fhrimps ? or jud what you fancy. 

• . • • i . , . 

Toficw cod. . 

CUT your cod into dices an inch thick, Jay them in the 
bottom of a large dew-pan ; feafon them with nutmeg, beaten 
pepper and fait, a bundle of fweet-herbs, and an onion, half a 
pint of white wine, and a quarter of a pint of water; cover it 
clofe, and let it fimmer foftly for five or fix minutes, then 
fqueeze in the juice of a* lemon, put in a few oyders and the 
liquor drained, a piece of butter as big as an egg relied in flour, 
and a blade or two of mace ; cover it clofe and let it dew' foftly, • 
fluking the pan often. When it is enough, take out the Avcct- 

\ herbs and on, °n> and difh it up; pour the fauce over U, and 
1 garnidi >vith lemon ? 


To 
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* ' Tie Art of Cookery', 
To fricafey cod. 


. GET the founds, blanch them, then make them very clean, 
-\nd cut them into little pieces. If they be dried founds, you 
mud fird boil them tender. Get fome of the roes, blanch them 
and wafh them clean, cut them into round pieces about an inch 
thick, with fome of the livers*, an equal quantity of each,' to 
make a handfome difh, and a piece of cod about one pound in 
the middle. Put them into a dew-pan, feafon thorn with a little 
beaten mace, grated nutmeg and fait, a little bundle of fweet- 
herbs, an onion, and. a quarter of a pint offifh-broth or boiling 
water ; cover them clofe, and let them dew a few minutes : then 
put in half a pint of red wine, a few oyders with the liquor 
drained, a piece of butter rolled in flour; duke the pan round, 
and let them dew foftly till they are enough, take out the fweet- 
herbs and onion, and difh it up. Garnifh with lemon. Or you 
may do them white thus; indead of red wine add white, and 
a quarter of a pint of cream. 

. + 

T o bake a cod's bead. 

BUTTER the pan you intend to bake it in, make your head 
very clean, lay it in the pan, put in a bundle of fwcet-herbs,at\ 
onion duck with cloves, three or four blades of mace, half a 
..large fpoonful of black and white pepper, a nutmeg bruifed, a 
quart of water, a little piece of l ( emon-peel, and a little piece of 
‘ horferaddifh. Flour your head, grate a little nutmeg over it, 
dick pieces of butter all over if, and throw rafpings all over 
that. Send it to the oven to bake ; when it is enough, take it 
put of that difh, and lay it carefully into the difh* you intend to 
ferve it up in. Set the difh over boiling water, and cover it with 
z cover to keep it hor. In the mean time be quick, pour all the 
liquor out'of the difh it was baked in into a lauce-pan, fet it on 
the fire to boil three or four minutes, then drain it ar.J put fo 
it a gill of red wine, two fpoonfuls of catchup, a pint of 
fhrimps, half a pint of oyders, or mufclcs, liquor and all, but 
fir d drain it, a fpoonful of mufhroom-pickle, a quarter of a 
pound, of butter rolled in flour, dir itjill together till it is thick 
and boils; then pour it into the didi, have ready fome toad cut 
three- corner-ways, and fried crifp. Stick pieces about the head 
and mouth, and lay the red round the head. Garnifh with 
lemon notched, feraped horfe-raddifh, and parfley crifped in a 
•plate before the Are. Lay one flice of lemon on the head, «i>d 
ferve it up hot. 

To 
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• * 

. To toil Jhrimp, cod, falmon, whiting, or haddock . 

FLOUR it, and have a quick clear fire, fet your gridiron 
fvigh, broil it of a fine brown, lay it in yourdifh, and for fauce 
have good melted butter. Take a lobiter, bruile the body in 
the butter, cut the meat fmall, put all together into the melted 
butter, make it hot and pour it into your difh, or into bafons. 

Garnifh with hotfe-raddifh and lemon. 

• • • « . 

4 

Or oyftcr fauce made thus. 


TAKE half a pint of oyfters, put them into a fauce-pan with 
their own liquor, two or three blades of mace. Let them fim- . 
jner till they are plump, then with a fork take out the oyfters, 
flrain the liquor to them, put them into the fauce-pan again, 

■ with a gill of white wine hot, a pound of butter rolled in a 
Jittle flour ; (hake the fauce-pan often, and when the butter is 
melted, give it a boil up, 

Mufcle- fauce made thus is very good, only you mud put them 
into a ftew-pan, and cover them clofej firfl open, and fearch 
that there be no crabs under the tongue: 

Or a fpoonful of walnut-pickle in the butter makes the fauce 
good, or a fpoonful of either fort of catchup, or horfe-raddifh 
fauce. 

’ Melt your butter, ferape a good deal of horfe-raddifh fine, 
put it into the melted butter, grate half a nuimeg, beat up the 
yolk of an egg with one fpoonful of cream, pour it into the 
butter, keep it {lining till it boils, then pour it diredlly into- 
your bafon. , 

• i. 

To drefs little fjh ^ 


AS to all forts of little fi(h, fuch as fmelts, roach, 5rc. they 
fhould be fiied dry and of a fine brown, and nothing but plain 
. butter. Garnifh with lemon. •* 

And to boiled falmon the fame, only garnifh with lemon and .* 
horfe-raddifh. * • • , , . , 

And with all boiled fifh, you' fhould put a good deal of fait 
ar»d horfe-raddifh in the water; except mac.krel, with which 
put fait and mint, paifley and fennel, -which you muft chop to 
put into the butter ; and fome love 'fcalded goofeberries with 
fhem. And be furc to boil your fifh well $ but take great care 
tljey don't break* 

. •. To 
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. • , . / To broil mackrcl. <■ ... . 

CLEAN them, cut ofF the heads, fplit them, feafon them 
with 'pepper and fait, flour them, and broil them of a fine 
light brown.- Let vour fauc^ be plain butter. 

* • * * • # % * • • •...*• .... . \ . . - 

• * ^ . * • • . * 

' To broil weavers. ' ’ • • ' 

...... . • . 

. . • • . * i * . . • 

GUT them and wafh them clean, dry them in a clean cloth, 
pour them, then broil them, and have melted butter .in a cup. 
They are fine fifh, and cut as firm as a foal ; but you muft take 
care not to hurt yourfclf with the two fharp bones in the head. 

• * • 

To boil' a turbut. 

i • 

r * • • 

LAY it in a good deal of fait and water an hour or two, and 
if it is not quite fweet, fhift your water five or fix times $ full 
put a good deal of fait in the mouth and belly. 

In the mean time fet on yourfifh-kettlc with clean water am} 
fait, a little vinegar, and a piece of horfe-raddifh. When the 
water boils, lay the turbut on a fifh-plate, put it into the ket- 
lie, let it be well boiled, but take great care it is not too much 
done; when enough, take off the fifh-kettlc, fet it before the 
fire, then carefully lift up the filh* plate, and fet it acrofs the ket- 
tle to drain : in the mean time melt a good deal of frefh butter, 
and bruife in either the body of one or twolobders, and the 
meat cut final!, then give it a boil, and pour it into bafons. This 
is the bed fauce; but you may make what you pleafe. Lay the 
fifh in the difh.. Garnifh with feraped horfe-raddifh and lemon, 
and pour a few fpoonfuls of fimee over it. 


To bake a turbut . 

TAKE a difh the fize of your turbut, rub butter all over it 
thick, throw a little fait, a little beaten pepper, and half a large 
nutmeg, fome parfley minced fine and throw all over, pour ini 
pint of white wine, cut off the head and tail, lay the turbuti/i 
the difh, pour another pint of white wine all over, grate tbe 
other half of the nutmeg over it, and a little pepper, fome fait 
and chopped parfley. Lay a piece of butter here ana there, a!! 
Over, and throw a little flour all over, and then a good many 
crumbs of bread. Bake it, and be fure that it is of a fine b r ovvrii 
then lay it in your difh, dir the fauce in your difh all together, 
pour it into a fauce-pan, fhake in a little flour, let it boil, then 
dir in a piece of butter and two fpoonfuls of catchup, let it boil 
and pour it into bafons. Garnifh your difli with lemon ; and you 
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ciay add wliat you fancy to the fauce, as fhrimps, anchovies, 
mufhrooms, &c, - If a fmall turbut, half, the wine will do* 
It cats finely thus. Lay it in a difh, fkim off all the fat, and 
pour the reft over it. Let it (land till cold, and it is good with 

vinegar, and a fine difh to fet out a cold table* * 

• * . • . . ' * 

To drefs a jolt of pickled f aim on. * 

' * 

'LAY it in frefh water all night, then lay it in a fifh-plate, put 

it into a large flew*pan, fcafon it with a little whole pepper, 

a blade or two of mace in a coarfe muflin-rag tied, a whole 

onion, a nutmeg bruifed, a bundle of fweet-herbs and parflcy, 

a little lemon-peel, put to it three large fpoojifuls of vinegar, a 

pint of white wine, and a quarter of a pound of frefh butter 

rolled in flour ; cover it elefe, and let it fimmer over a flow fire 

for a quarter of an hour, then carefully take up your falmon, 2nd 

by it in your difh 5 fet it over hot water and cover it. In the 

mean time let your fauce boil till it is thick and good. ' Take 

out the fpice, onion and fweet-herbs, and pour it over the fifh; 

Garnifh with lemon.- 




¥0 broil falmon . 


- CUT frefh falmon into thick pieces, flour them and broil 
them, lay them in your difh, and have plain melted butter ia 
a cup. ; 

1 . . - 

- • • • 

Baked falmon. 

'■ ; * * . :••!' ■' ! V .* I’.'} 

TAKE a little piece cut into flices about an inch thick, byt- 

ter the difh that you would ferve it to table on, lay the flices 
in the difh, take off the fkin, make a force-meat thus: take 
the flefh of art eel, the flefh of a falmon, an equal quantity, 
beat in a mortar, feafon it with beaten pepper, fait, nutmeg, 
two or three cloves, fome parfley, a few mu (brooms, a piece of 
butter, and ten or a dozen coriander-feeds beat fine. Beat all 
together^ boil thecrumbof a halfpenny roll in milk, beat up four 
eggs, flir it together till it is thick, let it cool and mix it well 
together with the reft ; then mix all together with four raw eggs ; 
on every flice lay this force-meat all over, pour a very little 
melted butter over them, and a few crumbs of bread, lay a crufb 
round the edge of the difh, and flick oyflers round upon it. • 
Bake it in an oven, and when it is of a very fine brown fejre 
)t up j pour a little plain butier (with a little red wine in it) 
Jnto the difh, and the juice of a lemon : or you may bake it in * 
6 *ny 
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any difh, and when it is cnougfi lay the Wees trt to another 
difh. Pour the butter and wine into the difh it was baked in, 
give it a boil, and pour it into the diflv Garnifh with Jcoioil 

.This is a hue difh. Squeeze the juice of a lemon in. 

* • ' 

To broil mackrel whole. 

• 

CUT off their heads* gut them, wafh them clean, puliovj 
the roc a t the neck-end, boil -it in a little water,, then bruife it 
with a fpoon, beat up the yolk of an egg, with a little nuti^g. 
a little Jc mon-peel cut fine, a little thyme, fome parfiey boilc? 
and chopped fine, a little pepper and fait, a few crumbs of 
bread : mix all well together, and fill the mackrel ; flour i: , 
•well, and broil it nicely. Let your fauce be plain butter, with 
a little catchup or walnut-pickle. 

* . • i • 

To broil herrings. 

■ SCALE them, gut them, cut off their heads, wafh them 
flean, dry them in a cloth, flour them and broil them, but witb ' 
your knife juft notch them acrofs: take the heads and ma&j 
them, boil them in fmall beer or ale, with a little whole pepp:i : 
and onion. Let it boil a quarter of an hour, then drain ir, 
thicken it with butter and flour, and a good deal of muftd, 
JLay the fifh in the difh, and pour the fauce into a bafon, o: 
4?lain melted butter and muftard. 


To fry herrings. 




CLE AN them as above, fry them in butter, have ready a 
£Ooa many onions peeled and cut thin. Fry them of a light ^ 
brown with the herrings j lay the herrings in your difh, aft* 
the onions round, butter and muftard in a cup. You muft & 
•them with a quick fire. 


To drefs herring and cabbage . 

SOIL your cabbage tender, then put it into a fauce-p^n, 
.and chop it with a fpoon ; put in a good piece of butter, let it 
Hew, ftirring left it fliould burn. Take fome red herrings aro 
,‘fplit them open, and toaft them before the fire, till they a« 
..hot through. Lay the cabbage in a difh, and lay the herring 
on it, and fend it to table hot. 

Or pick your herring from the bones, and throw all over you' 
^abbage. Have ready a hot iron, and juft hold it over t! : 
herring to make it hot, and fend i; away quick. 
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• - \ ; * / . •' ; 

To male watcr-fohey'. ' ■; ■ ■ . :• 

TAKE Tome of the fmalleft plaice or founders you can get, 
wafh them clean, cut the fins clofe, put them into a ftew-pan, 
put juft water enough to boil them in, a little fait, and a bunch 
of parfley ; when they are enough fend them to table in a foup- 
difh, with the liquor to keep them hot. Have parfley and but* 
ter in a cup* 

Toftew eels. 

SKIN, gut, and wafh them very clean in fix or eight waters, 

‘ to wafh away all the fand : then cut them in pieces, about as 
long as your finger, put juft water enough for fauce, put in a 
fmall onion ftuck with cloves, a little bundle of fweet-herbs, a 
blade or two of mace, and fome whole pepper in a thin muflin- 
rag. Cover it clofe, and let them flew very foftly. 

Look at them now and then, put in a little piece of butter 
rolled in flour, and a little chopped parfley. When you fihd they 
are quite tender and well done, take out the onion, fpice, and 
fweet-heibs. Put in fait enough to feafon it. Then difh them 
up with the fauce* ... * 

To Jlew eels with broth . * ; 

CLEANSE your cels as above, put them into a fauce-pan 
with a blade or two of mace and a cruft of bread. Put juft 
water enough to cover them clofe, and let them flew very 
foftly ; when they are enough, difh them up with the broth, 
and. have a little plain melted butter in a cup to eat the etls 
with. The broth will be very good, and it is fit for weakly 
| and confumptive conftitutions* 

‘ * ' To drefs a pike. 

OUT it, cleanfe it, and make it very clean, then turn it round 
with the tail in the mouth, lay it in a little difh, cut toafts 
thrce-corner-ways, fill the middle with them, flour it and flick 
pieces of butter all over; then throw a little more flour, and fend 
it to the oven to bake : or it will do better in a tin-oven before 
the fire, then you can bafte it as you will. When it is done lay 
it in your difh, and have ready melted butter, with an anchovy 
diffdlved in it, and a few oyfters or fhrimps ; and if there is any 
liquor in the difh it was baked in, add it to the fauce, and put 
ih juft what you fancy. Pour your fauce into the diih. Garnifh 
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it with toafl about the fifh, and lemon about the difh.' Yoii 
ftould have a pudding in the belly, made thus : take gratnl 
bread,* two hard eggs chopped fine, half a nutmeg grated, a lit- 
tle lemon-peel cut fine, and either the roc or liver, or both, if 
any, chopped fine ; and if you have none, get either the piece of 
the liver of a cod, or the roe of any fifh, mix them all toge- 
ther with a raw egg and a good piece of butter. Roll it up, 
and put it into the fifh’s belly before you bake it* A haddc:k 
done this way eats very well. 

To broil haddocks 1 when they are in high feafon . 

' SCALE them, gut and wafh them clean, don’t rip open their 
bellies, but take the guts out with the gills ; dry them in a clean 
cloth very well: if there be any roe or liver, take it out, but put 
it in again ; flour them well, and have a clear good fire.’ Let 
your gridiron be hot and clean, lay them on, turn them quick 
two or three times for fear of flicking;, then let one fide 
be enough, and turn the other fide. When that is done, lay 
them in a difh, and have plain butter in a cup. 

They eat finely faked a day or two before you drefs them, 
and hung up to dry, or boiled with egg-fa\jce. Newcaflie is 
a famous place for faked haddocks. They come in barrels* 

and keep a great while. . . 

• ■ •• 

* 

Tobroil cod founds. 

. YOY mud firft lay them in hot water a few minutes ; take 
them out and rub them well with fait, to take off the (kin and 
black dirt, then they will look white, then put them in water, 
and give them a boil. Take them out and flour them well, 
pepper and fait them, and broil them. When they are enough, 
lay them in your difh, and pour melted butter and muflard into 
the difh. Broil them whole. 

% * • • 

To fric a fey cod founds. 

• . 

• 

CLEAN them very well, as abqvc, then cut them into little 
pretty pieces, boil them tender in milk and water, then thiow 
them into a cullender to drain, pour them into a clean fauce-pan, 
feafon them with a little beaten mace and grated putmeg, and a 
very little fait; pour to them juft cream enough for fauce and a 
good piece of butter rolled in flour, keep fhaking your fauce-pan 
round all the time, till it is thick enough $ then difh it up, and 
.garnifh with lemon. *' 
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To drcfs falmon ait court •bouillon. \ ' 

• * • . . 

AFTER having wafhed and made your falmon very clean* 
(core. the ful.e pretty deep, that it may take the feafoning, take 
aijuarter of an ounce of mace, a quarter of an ounce of doves, 
a nutmeg, dry them and beat them fine, a quarter of an ounce 
of black pepper bear fine, and an ounce of fait. Lay the falmon 
in a napkin, feafon it well with this fpice, cut fomc lemon- 
peel fine, and parfiey, throw all over, anJ in the notches put 
about a pound of frefh butter rolled in (lour, roll it up tight in 
the napkin, and bind it about with packthread. Put it in a 
fifli-kettle, juft big enough to hold it, pour in a quart of white 
wiue, a quart of vinegar, and as much water as will juft boil it. 

Set it over a quick fire, cover it clofe ; when it is enough, 
which you muft judge by the bignefs of your filmOn, fet it over 
2 fiove to ftew till you arc ready. Then have a clean napkin 
folded in the difh it is to lay in, turn it out of the napkin it was 
boiled in on the other napkin. ‘ Garnifh the difh with a good . 
ileal of parfiey crifped before the fire. • . • 

For Luce have nothing but plain butter in a cup, or horfe- 
addifli and vinegar. Serve it up for a firft courfe. 

• • % . ‘ # * 

To dr efs falmon a la braife . 

TAKE a fine large piece of falmon, or a large falmon-trout, 
lake a pudding thus ; take a large eel, make it clean, flit it 
jen, take out the bone, and take all the meat clean from the 
inc, chop it fine, with two anchovies, a little lemon*peel cut 
ac; a little pepper, and a grateJ nutmeg with parfiey chopped, 
id a very little bit of thyme, a few crumbs of bread, the yolk 
an hard egg chopped fine ; roll it up in a piece of butter, and 
>t it into the belly of the fifh, few it up, lay it in an oval ftew- 
n, or little kettle that will juft holJ it, take half a pound of 
fli butter, put it into a Luce* pan, when it is melted (hake in 
randful of flour, flit* it till it is a little biown, then pour to it 
>int of fifh'broth, ftir.it together, pour it to the fifh, with 
>ottle of white wine. Seafon it with fait to your palate, put 
tic macc, cloves, and whole pepper into a coarfe mufiin rag, 
ir, put to the fifh an onion, and a little bundle of fweet- 
bs. Cover it clofe, and let it ftew very foftly over a flow fire,* 
infome frefh muihrooms, or pickled onescut final}, an ounce 
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• • • 

of t. uffles and morels cut fmall ; let them all flew together ;~wfle:i 
it is enough, take up your falmon carefully, lay it in your dift^ 
and pour the fauce all over. Garnifh with feraped horfe-rad- 
’ diftvand lemon notched, fctve it up hot. This is a fine diib 
for a fiift courfe.. "» 


• . • 

' . .. Salmon in cafes. 

CUT your falmon into little pieces, fucli as will lay rolled 
in half-fheets of paper. Seafon it with peper,. fait, and nut- 


. > r 1 1 r | 

meg; butter the infldc of the paper well, fold the paper fo as 


nothing can come out, then lay them on a tin-plate to be baked, 
pour a little nu lted butter over the papers, and then crunibs of ■ 
Bread all over them. Do not let your oven be too hot, for fear ■ 
of burning the paper. A tin oven before the fire does bed ■ 
When you think they are enough, ferve them up juft as they 
are. There wilLbe fauce enough in the papers. 


$0 drefs fiat fifh. * 

IN drefflng all forts of flat fifh, take great care in the boiling 
of them ; be fure to have them enough, but do not let them be! 
broke; mind to put a good deal of fait in, and horfe-raddilh in 
the water, let your fifh be well drained, and mind to cut the fin; 
off. When you fry them, let them be well drained in a cloth, 
and floured, and fry them of a fine light brown, either in oil or 
butter. If there be any water in your difh with the boiled iifh, 
take it out with a fpunge. As to your fried fifh, a coarfe cloth 
the beft thing tO/drain>it on.. 

',2V drefs falt-fijlh 

OLD ling, which is the beft fort of fal't-fffh, lay in wain 
twelve hours, then lay it twelve hours on a board, and tht 
. twelve more in water. When you boil it put it into the wa.e: 
cold : if it is good, it will take about fifteen minutes bolTIr- 
foftly. Boil parfnips very tender, ferape them*, and put thcr. 
into a fauce pan, put to them fome milk, ftir them till thick 
then ftir in a good piece of butter, and a little' fait; when fa 
are enough lay them in a plate, the fifh by itfelf dry, and butt; 
and hard egQS chopped in a bafon. 

As to water-cod, that need only be boiled and well fleimmed. 

Scotch haddocks you muft lay in water all night* You tf-' 
• boil or broil them. If you broil, you muft fplit them in tiv- 

You- may garnifh your difhes with hard eggs and parfnips ! 

. ; i 
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To drefs lamprey /. 

THE bed of this fort, bf fifh arc taker! irt the river Severn $ 
and, when they are in feafon, the fifhmongers arid others in 
London have them from Gloucefter. But if you are where they 
are to be had frefh, you may drefs them as you plcafe. 

To fry lampreys. 

BLEED them and fave the blood, then wafh therrt in ho* 
water to take off the flime, and cut them to pieces. Fry them in 
a little frefh butter not quite enough, pour ou, the fat, put in 
a little white wine, give the pan a fhake round, feafon it with 
whole pepper, nutmeg, fait, fweet-herbs and a bay-leaf, putin 
a few capers, a good piece of butter rolled up in flour, and the 
blood 5 give the pan a fhake round often, and cover themdofe* 
When you think they are enough take them out, drain thefauce* 
then give them a boil quick, fqueeze in a little lemon and pour 
over the fifh. Garnifh with lemon, and drefs them juft wbat 
way you fancy. ' . 

To pitchccck eels. 

YOU may fplit a Jarre eel down the back, and joint the 
bones, cut it in two or three pieces, melt a little butter, put in 
a little vinegar and fait, let your eel lay in two or three minutes ; 
then take the pieces up one by one, turn them round with a 
little fine fkewer, roll them in crumbs of bread, and broil them 
of a fine brown* Let your fauce be plain butter, with the juice 
of lemon. 

• • . . 

To fry eels. 

- MAKE them very clean, cut them into pieces, feafon them 
with pepper and fait, flour them and fry them in butter. Let 
your faucc be plain butter melted, with the juice of lemon. Be 
.fare they be well drained from the fat beforcyou lay them in the 
difh. 

. * 

To brcil eels. 

TAKE a large eel, fkin it and make it clean. Open the 
belly, cut it in four pieces, take the tail end, drip off the fltfh, 
beat it in a mortar, feafon it with a little beaten mace, a little 
grated nutmeg, pepper, and fait, a little parfley and thyme, 
a little lemon-peel, an equal quantity of crumbs of bread, roll 
it in a little piece of butter; then mix it again with the yolk of 
1 N a • - an 
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?n egg, roll it up again, and fill the three pieces of belly with it. 
Cut the (kin of the cel, wrap the pieces in, and few up the (kin. 


Broil them well, have butter and an anchovy for fauce, with the, 
juice of lemon. 


quantity of crumbs of bread, beat it with the fifh, feafon it with ( 
nutmeg and beaten pepper, an anchovy, a gooJ deal of parfley 
chopped fine, a few truffles boiled tender in a very little water, 
chop them fine, put them into the mortar with the liquor and 
a few muflirooms : beat it well together, mix in a little cream, 


ter, a bundle of fweet-herbs, an onion, fomc whole pepper, i 
blade of mace and a little fait. Cover it clofe, and when it be- 
gins to fimmer, put in a gill of red wine, a fpoonful of muflv : 
room-pickle, a piece of butter as big as a walnut rolled-in flour;, 
cover itclofe, and let it flew till itis enough, which you will 
know by the eel being very tender. Take up your eel, lay it 
in a difli, drain your fauce, give it a boil quick, and pour it over 
yo.urfifh. You mud make fauce according to the largenefs of 
your eel, more or lefs. Garniih with lemon. 


on ; then faden it on the fpit, and bade it well with butter for 
a quarter of an hour, then with a little flour, then grate a nut* 
meg 'nil over it, a little mace and pepper beaten fine, and fait 
thrown over it, and a few fweet*herbs dried and powdered fine, 
and then crumbs of bread; then keep bading a little, and drudging 



To farce eels with white fauce. •’*! 

SKIN and clean your eel well, pick off all the flefh clean 
from the bone, which you mud leave whole to the head. . Take 
the flefh, cut it fmall arid beat it in a mortar ; then take half the 


then take it out and mix it well together in your hand, lay it 
round the bone in the (hape of the eel, lay it on a buttered pan, 
drudge it well with fine crumbs of bread, and bake it. When 
it is done, lay itcarcfully in yourdifh, have ready half a pint of 
cream, a quarter of a pound of frelh butter, dir it one way till 
it is thick, pour it over your eels, and garnilh with lemon. V, 


To drefs eels with Irowh fauce . 

SKIN and clean a large cel very well, cut it in pieces, pat it 
into a fauce-pan or dew-pan, put to it a quarter of a pint of wa- 


To roaft a piece of frejh Jlttrgeon. 

GET a piece of frefli durgeon of about eight or ten pounds, 
' let it lay in water and fait fix or eight hours, with, its fcale* 
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with crumbs of bread, and with what falls from' ittililt I* enough. 

In the moan time prepare this fatjee: take a pint of water, arv : 
snehovy, a little piece of lemon* pee], an onion, a bundle of 
fiveet-herbs, mace, cloves, whole pepper, bl’ick and white, a 
little piece of horfe-raddifh ; cover it clofe, let it boil a quarter of 
an hour, then drain it, put it into the fjuce-pan again, pour in . 
a pint of white wine, about a dozen oyflcrs and the liquor, two 
fpoonfuls of catchup, two of walnut-pickle, the infide of a crab 
bruifed fine, or lobder, fhrimps or prawns, a g<~.od piece of butter 
rolled in Hour, a fpoonful of mufhrooin pickle, or juice of le- 
mon. Boil it all together; when your fifh is enough, lay it 
irt your difh, and pour the fauce over it. Garnifh with fried 
toafts and lemon. 

• • , . 

• ' * ’ • .* ... 

T o roof a fillet or collar of ft urge on. 

TAKE a piece of frefh flurgeon, fcalcit, gut it, take out the 
bones and cut in lengths about l’cven or eight inches ; then pror 
vide fome fhrimps and oyfters chopped filial), an equal quantity 
of crumbs of bread, and a little lemon peel grated, fome nutmeg, 
a little beaten mace, a little pepper and chopped parfley, a few 
fwcet-hcibs, an anchovy, mix it together. When it is done, 
butter one fide of your filh, and drew fome of your mixture upon 
it ; then begin to roll it up as clofe as poffible, and^vhen the 
firft piece is rolled up, roll upon that another, prepared in the 
fame manner, and bind it round with a narrow fillet, leaving as 
much of the fifh apparent as may be; but you mud mind that 
thd roll mud not be above feur inches and a half thick, or elfe 
one part will be done before the infide is warm ; therefore we 
often parboil the infide roll before we roll it. When it is' enough, 
lay it in your difh, and prepare fauce as above. Garnilh with 

lemon. * • • . • 

• • • * , 

To loil ft urgeon. ' 

CLEAN your durgeon,*and prepare as much liquor as will 
juft boil it. To two quarts of water, a pint of vinegar, a fticlc 
of horfe raddifh, two or three bits of lemon-peel, lome whole 
p-pper, a bay leaf, adif a finall handful of (alt. Boil your filh 
in this, and ferve it with the following fauce: melt a pound 
of butter, diflolve an anchovy in it, put in a blade or two of 
mace, bruife the body of a crab in the butter, a few fhrimps 
or craw* fifli, a little catchup, a little lemon-juice; give it a boil, 
drain your fifh well and lay it in your difh. Garnilh with fried 
oyfters, diced lemon, and feraped horfe* raddifh; pour your 

N 3 . ’ fauce 
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fauce into boats or bafpns. So you may fry it, ragoo it, cj. 
Wee it. 


ft crimp cod the Dutch way, . 

TAKE * gallon of pump water, a pound of fait, then boil i( 
balf an hour, (kim it well, cut your cod into dices, and when 
the fait and water ha§ boiled half an' hour, put ip your dices/ 
Two minutes is enough to boil them. Take them out, lay 
them on a ficve to drain, then flour them and broil then). Make 


i 


f 



what fauce you pleafe. 

fo crimp j cate . 

IT mud be cut into long dips crofs- 
broad. Boil water and fait as above, then throw in your fcatc, 
Let your water boil quick, and about three minutes will boil ; 

Drain it, and fend it to table hot, with butter aqd muftar<| ; 
in one cup, and butter and anchovy in the other. i 

fo fricafey fcate % or tbornback % white. 

CUT the meat clean from the bone, fins, &c. and make it 
very clean. Cut it into little pieces, about an inch broad and 
two inches long, lay it in your flew- pan. To a pound of the ‘ 
flefh put a quarter of a pint of water, a little beaten mace, and 
grated putmeg, a little bundle of fweet-herbs, apd a little fait; 1 
coyer it, and let it boil three ipinutes. T^ke out the fweet- 
herbs, ppt in a quarter of a pint of good cream, a piece of but* | 
ter as big as a walnut rolled ip flour, a glafs of white wine, keep • 
{baking the pan all the while one way, till it is thick and fqicotb; 
then difh jt up, apd garnifh vyith lemon, 


ways, about an inch 


$0 fricafey it brown. 

T^KE ypqr difh as above, flour it and fry it of a fine brown, 
in frefn butter; then take it up, lay it before the fire to keep 
yrarm, pour the fat out pf the pan, (hake in a little flour, and 
yuilh 4 fpoop flir in a piece of butter as big as an egg; dir it 
round till if is well mixed in the pan, then pour in a quarter 
pf a pipt pf water, dir it round, fhake iq a very litrle beaten pep- 
per, a little beaten mace; pqt ip an onion, and alitfle bpndlecf 
fweet-herbs, an anchovy, fhake it round and let it boil ; then poor 
jn a quarter of a pint of red wine, a fpoonful of catchup, 3 
]jtt!e juice pf lempn, ftir it all together, and let it boil, W hn 
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Sr is enough, take out the Tweet herbs and onion, and put in the 
t£ih to heat. Then difh it -up, and garnifh with lemon. 

• » . * ‘ f 

, * • • * • • 

To fricafcy foals white* • 

• • 0 * - * 

* SKIN, waft, and cut your foals very clean-cut off their head?* 

•dry them in a cloth, then with your knife very carefully cut the 
41efh from the bones and 4in$ on both Tides. Cut the flefh 
loftg-ways, and then acrcifs, To that each foal will be in eight 
.pieces: take the heads and hones, then put*them into a fauce pan 
with a pint of water, a bundle of fwect-heibs, an onion, a little 
whole pepper, two or three blades of mace, * I rule fait, a very 
little piece of lemon-peel, and a little cruft of bread. Cover it 
clofc, let it boil till half is wafted, then flrain it through a fine 
teve, put it into a ftew-pan, put in the foals and half a pint of 
White wine, a little parfley chopped fine, a few mufhrooms cut 
fmall, a . piece of butter as big as an hen’s egg rolled in flour, 
grate in a little nutmeg, fet altogether on the fire, but keep 
shaking .the pan all the while till the fifh is enough. Then difh 
it up, and garnifh with lemon. . 

% 

• • i 

T o fricafcy foals Iro tb. 

CLEANSE and cut your foals, boil the water as in the fore- 
going receipt, flour your fifh, and fry iliein in frefh butter of 
a fine light brown. Take the flefh of a fmall foal, b at it in 
4 mortar, with a piece of bread as big as an lien’s egg foaked in 
cream, the yolks of two hard eggs, anJ a little melted butter, a 
dittle bit of thyme, a little parfley, an anchovy. Tea foil it with 
nutmeg, mix all together with the yolk of a raw. egg and with 
a little -flour, roll it up into little balls and fry them, but noc 
too much. Then lay your fifh and balls before the fire, pour 
out all the fat of the pan, pour in the liquor which is boiled 
with the fpice and herbs, flir it round in the pan, then put in 
half a pint of red wine, a few truffles and morels, a few rrruft- 
looms, a fpoonful of catchup, and the juice of half a fmall le- 
mon. Stir it all together and let it boil, then (Vir<in a, piece. of 
duuer rolled in flour; ftir it round, when your fauce is of a fine 
thickncfs, put in your fifh and balls, and when it is hot difh ic 
•up, put in the balls, and pouryouv fauce over it, Garnifh with 
.lemon. In the fame manner drefs a fmall turbot, or any flat 
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:• . fo bail fcals. . ...1 / 

TAKE a pair of foals, make them clean, lay them in vinegar, 

' fait and water, two hours; then dry them in a cloth; put them 
into a flew-pan, put to them a pint of white wine, a bundle of 
fwcet herbs, an onion {luck with fix cloves, fome whole peppar, 
and a little fait; cover them, and let them boil. When they arq 
enough, take them up, lay them in your difli, ftrain.the liquor, 
and thicken it up with butter and flour. Pour the fauce oyer, 
and garnifli with feraped horfc-raddlfh and lemon. In this man* 
ner drefs a little turbot. It is a genteel difli for fupper. You 
. may add prawns or flirimps, or mufcles to the fauce. . 

T 0 make a collar of fijh in ragoo> to lock like a brecift cj 

veal collared . 

TAKE a large eel, (kin it, wafh it clean, and parboil it, pick 
off the flefh, and beat it in a mortar ; fcafon it with beateii macej 
nutmeg, pepper, fait, a few fweet-herbs, parfley, and a little 
lemon-ped chopped fmail ; beat all well together with an equal 
quantity of crumbs of bread ; mix it well together, then take a 
turbot, foals, fcatc, or thornback, or any flat fifn that will roll 
cleverly. Lay the flat fifh on the drefler, take away all the boms 
and fins, and cover your fifh with the far^c; then roll it up ;u 
tight as you can, and open the (kin of your eel, and bind the 
collar with it nicely, fo that it may be flat top and bottom, to 
{land well in the difli; then butter an earthen difli, and fet it in 
.upright ; flour it all over, and flick a piece of butter on the top 
and round the edges, fo that it may run down on the fifh ; and 
let it be well baked, but take great care it is not broke. Let 
there be a quarter of a pint of water in the difli. 

In the mean time take the water the eel was boiled in, and all 
the bones cf the fifh. Sc! them on to boil, fcafon them witlt 
mace, cloves, black and white pepper, fweet-herbs, an onion. 
Cover it dole, and let it boil till the: c is about a quarter of 1 
pint ; then drain it, add to it a few trufHes and morels, a few. 

* mufnroon.s, twofpoonfuls of catchup, a gill of red wine, a 

• piece of butter as big us a large walnut rolled in flour. Stir.all 
together, fcafon with fait to Jour palate, favefomeof the farce 
you make of the edl and mix with the yelk of an egg, and roll 
them up in little balls with flour, and fry them of a light brown. 
When your fifh is enough, lay it in your difli, fkim all the far 
off the pan, and pour the grav-y to your faucc. Let it all bcil 
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together till it is thick } then pour it over the roll, and out in 
j»our balls. Garnifli with lemons ^ 

This does belt in a tin oven before the fire, becaufe then vou 
can bafte it as you pleafe. This is a fine bottom difli. 7 


- To butter crabs or lobfters. ' - . _ 

*' TAKE two crabs, or lobfters, being boiled, and coM f,t-» 
all the meat out of the fliells and bodies, mince it final)’ aJd 
put .t all together into a fauce-pan j add to it a glafs of white, 
wine, two fpoonful* of vinegar, a nutmeg grated, then Jet it 
boil up till it is thorough hot. Then have ready half a „„„ ‘j 
of frelh butter, melted with an anchovy,' and the yolks of two 
eggs beat up and mixed with the butter ; then mix crah, 
butter all together, ftaking the fauce-pan conftantly round tfll 

9 ,s ^ une . V'- ,aV u rHd I ! he S reat either of a : 

nlolhefhrll, ™d ,hr left io liule ,J„ S g<7 

flick i ng three- corner toafls between the faucers, and round the 
*h?ll* This is a fine fide-diihat a fecond courfe. 

- " . / 

To butter lobfters another way. .. ’ 

^PARBOIL your lobfters, then break the fliells, nick out •all 1 
the meat, cut it final), take the meat out of the btfdy, mix it 
mre with a fpoon in a little white wine : for example, a fma I 
lobfler, one fpoonful of wine, put it into a fauce-nan with rh^- 
meat of the lobfter, four fpoonfuls of white wine? a blade tf 
mace, a little beaten pepper and fait. Let it ftew a t, • 
a few minutes, then itir in a piece of butter (hake vonrf **•' 
round till b„„„ umVl, pu. ^f .S’- 

gar, and ftiew in as many crumbs of bread as will make it 
thick enough. When it is hot, pour it into your plate and 
mfh with the chine of a lobfter cut in four, peM-rech fat? 

sw* i S“ m ’v" * ■*»«. « SS. S' 

!» P moS ftS'- “ °"“ *“• Cpoonru! 

# • , 

». I • ' ' 

c - • • • • • t . 

To re aft kbfters. 

BOIL your lobfters, then lay them before the fire and hurt.' 

s : ;L ki tv - t hi 4 fi "' f “ h - 4 S . 

r" n melted butter in a cup. This is as good a wav t6 the full 
w. roafling them, and not half the trouble. 7 ™“ 

' • To 
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J* fwafo * fine iijh of lobfiers. 

1 TAKE three lobfiers, boil the largeft as above, and froth It 
before the fire* Take the other two boiled, and butter them as • 
in the foregoing receipt. Take the two body-fhells, heat them, 
hot, and fill them with the buttered meat. Lay the large iub- 
fler in the middle, and the two {hells on each fide 5 and the two 
great claws of the middle lobfler at each end ; and the four 
pieces of chines of the two lobfiers broiled, and laid on each 
• end. This, if nicely done, makes a pretty dtfh. : 

1 

Todrefs a crab. • 

HAVING taken out the meat, and cleanfcd it from the (kin, 
put it into a fiew-pan, with half a pint of white wine, a little 
nutmeg, pepper, and fait over a flow fire. T hrow in a few 
crumbs of bread, beat up one yolk of an egg with one fpoonfui 
of vinegar, throw it in, then (hake the fauce-pati round a Im- 
pute, and ferve it up on a plate, 

0 flew prawns , Jhrimps % or crawfifh . 

PICK out the tails, lay them by, about two quarts, take the 
bodies, give them a bruife, and put them into a pint of white 
wine, with a blade of mace. Let them ftew a quarter of an 
hour, fiir them together, and drain them; then \va(h out the 
fauce-pan, put to it the drained 'liquor and tails : grate a fin ill 
nutmeg in, add a little fair, and a quarter of a pound of butter 
. rolled in flour: {hake it all together, cut a pretty thin toad 
round a quarter of a peck-loaf, toafi it brown on both Tides, cut 
into fix pieces, lay it dole together in the bottom of your difh» 
and pour your fifh and fauce over it. Send it to table hot. if 
it be crawfifh, or prawns, garnilh your difh with fomc of the 
biggefi claws laid thick round. W ater will do in the room of 
wine, only add a fpoonfui of vinegar. , 

*To mahe fcollcps of cyfiers. .* 

PUT youroyfiers into fcol lop (hells for that purpofe, fet then 
ion your gridiron over a good clear fire,, let them dew till you 
think your oyfiers are enough, then have ready feme crumbs 
cf bread rubbed in a clean napk in, fill your fliells, and fet them 
before a good fire, and bafte :hem well with butter. Let them 
be of a fine brown, keeping them turning, to be brown all over 
Alike j but a tin ovcnidoes them befi before the fire. They cjt 
; ; * muca 
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jnueh the bed done this way, though mod people flew the oyder* 
firft in a fauce-pan, with a blade of mace, thickened with a 
piece of butter, and fill the (hells, and then cover them with 
crumbs and brown them with a hut iron: but the bread has not 

the fine t?Ae of the former. * . 

% • • 

> , * • 

To fttw mufcles. 

WASH them Very clean from the fand In ttyo or three waters, 
put them into a {lew-pan, cover them clofe, and let them (lew 
till all the (hells are opened ; then take them out one by one, 
pick them out of the (hells, and look under the tongm? to tec if 
there be a crab; if there is, you mud throw away the mufcle 5 
fome will only pick out the crab, and eat the mufcle. When yon 
have picked them all clean, put them into a fauce pan; to a quart 
of mufclcs put half a pint of theliqupr drained through a neve,, 
put in a blade or two of mace, a piece of butter as big as a large 
walnut rolled in flour ; let them dew, toad fome bread brown, 
and lay them round the difh, cut thrce-copnpr ways » pour in 
the mufclcs, and fend them to table hot. 

Another way to flew inuftlc?. • •. 

CLEAN and dew your mufclcs as in the foregoing receipt, 
only to a quart of mufcles put in a pint of liquor and a quarter 
if a pound of butter rolled in a very little flour. When they are 
enough, have fome crumbs of bread ready, and cover thebot- 
tom of your difli thick, grate half a nutmeg over them, and 
pour the mufcles and fauce all over the crumbs, and fend them 
fp table. 

• * • * • . 

. 

A third way to drefs mufcles. 

STEW them as above, and lay them in your di(h ; drew 
your crumbs of bread thick all over them, then fet them beforp 
agood fire, turning the di(h lpumj and round, that they may be 
brown all alike. Kccpbafling them with butter, that the crumbs 
may be crifp, and it will make 4 pretty fidc-dilh, Y04 may do 
cuc)t!cs the fame way. 

^ ' • , t 

r • t • ‘ t 

• Oar _ • . 

r * r - r: To ftew collops, 

..BOIL them very well in fait and water, take them out and 
flew them in a little of the liquor, a little white wine, a little 
winegar^ two or three blades of mace, two or three cloves, a 

. * . piece 

*. • . 
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piece of butter rolled in flour, and.the juice of a Seville orange, 
otew them well and difh them up. . ,. t : . 

Z,z: . ■ . ■■■ d;.’ 

TAKE a quart of the larged oy tiers you can get,. open them, 

. (ave the liquor, and drain it through a fine fieve; wa(h your 
oy Iters in warm water; make a batter thus : Take two yolks of 
eggs, beat them well, grate in half a nutmeg, cut -a little Je- 
mon-peel final 1, a good deal of parfley, a fpoonful of the juice 
* of fpinach, two fpoonfuls of cream or milk, beat it up with 
flour to a thick batter, have ready fome butter in a' ftew- pin, 
dip your oyfters one by one into the batter, and have read; 
crumbs of bread, then roll them in it, and fry them quick and 
brown ; fome with the crumbs of bread, and fome without. Take 
them out of the pan,. and fee them before the fire, then have 
ready a quart of chefnuts flielled and (kir.ned, fry them in the 
butter ; when they are enough take them up, pour the fat out of 
the pan, fliake a little fLur all over the pan, and rub a piece of 
butter as big as a hen’s egg all over the pan with your fpoon, 
till it is melted and thick ; then put in the oyfter-liquor, three 
or four blades of mace, ft ir it round, put in a few piltacho nuts 
fhelled, let them boil, then put in the chefnuts, and half a pint 
of white wine, have ready the yolks of two eggs beat up with 
four fpoonfuls of cream ; Air all well together, when it is thick 
and fine, lay the oyfters in the difh, and pour the ragoo over 
them. Garnifh with chefnuts 2nd lemon. 

You may ragoo mufcles the fame way. You may leave out! 
the piltacho nuts, if you don’t like them ; but they give the faucc 

. a fine flavour. • • 

• % • 

To ragoo endive . 

TAKE fome fine white endive, three heads, lay them in fait ' 
and water two or three hours, take a hundred of afparagus, cut 
• off the green heads, chop the reft a& far as is tender final!, Iry ■ 
it in fait and water, take a bunch of celery, wafh it and (crape 
it clean, cut it in pieces about three inches long, put it intpa j 
faucc- pan. with a pint of water, three or four blades of mace, * 
forr.e whole pepper tie # d in a rag, let it ftew till it is quite ten- 
der ; then put in the afparagus, fhake the fauce-pan, let it fim- j 
mer till the grafs is enough. T ake the endive out of the watei\ j 
drain it, leave one large head whole, the other leaf by leaf, putia 
it iqto a ftew- pan, put to it a pint of white wine ; cover the ' 
p^n clofc, let it boil till the endive is juft enough, then putina 

quarter 

• % • 
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• * (Sbardoons fried and buttered. 


YOU mud cut them about ten inches, anil firing tfierrif 
then tie them in bundles like afparagus, or cut them in (mall 
dice ; boil them like peasi tofs them up with pepper, fait, and 
melted butter. .' f 


CbardooKS a la framage. 

AFTER they are fl ringed, cut them an inch long, dew them 
in a little red wine till they are tender ; feafon with pepper and 
fait, and thicken it with a piece of butter rolled in flour ; then 
po.ur them into your difh, fqueeze the juice of orange over it, 
then ferape Chefhire cheefe all over them, then brown it with 
a cheefe* iron, and ferve it up quick and hot* 


T o make a Scotch rabbit . 


TOAST a piece of bread very nicely on both Tides, butter it, 
cut a (lice of cheefe about 2s big as the bread, toad it on both 
(ides, and lay it on the bread. | 

5 Vo make a Welch rabbit . 

TOAST the bread on both Tides, then toad the cheefe on 
one Tide, lay it on the toad, and with a hot iron brown the 
other fide. You may rub it over with mudard. 


i 

To make an Englijh rabbit . 

TOAST a (lice ©f bread brown on both Tides, then lay it in 
.-.a plate before the fire, pour a glafs of red wine over it, and 
let it foak the wine up; then cut fome cheefe very thin, and by 
it very thick over the bread, and put it in a tin oven before the 
. fire, and it will be toaded and browned prefently. Serve it aivay 
hot. 

Or do it thus : 

TOAST the bread and foak it in the wine, fet it before the 
fire, cut your cheefe in very thin dices, rub butter over the bot- 
tom of a plate, lay the cheefe on, pour in two or three fpoon- ! 
fuls of white wine, cover it with another plate, fet it over t | 
chafHng-difh of hot coals for two or three minutes, then dir it ! 
till it is done and well mixed.. You may dir in a little mu- ! 
dard ; when it is enough lay* it on the bread, juft brown is 
With a hot fliovd. Serve it away hot. 

■ • •* Sorvl 
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r ’ Sorrel with eggs! * '• 

; FIRST your forrel mud be quite boiled ami well drained, 
(h?n poach three eggs foft, and three hard, butter your forrel well, 
fry fome three-corner toads brown, lay the forrel in the difh, lay 
thefofc eggs on it, and the hard between 5 flick the toad in and 
about it. Garnifh with quartered orange. 


f - A fricafey of artichoke-bottoms* 

TAKE them cither dried or pickled j if dried, you mud lay 
Aern in warm water for three or four hours, fhifting the water 
two or three times ; then have ready a little cream, and a piece 
of frefh butter, ftirred together one way over the fire till it ia 
melted, then put in the artichokes, and when they are hot difl* 
them up. 

To fry artichokes* 

* . • 

FIRST blanch them in water, then flour them, fry them itf 
frefh butter, lay them in your difh and pour melted butter over * 
them.- Or you may put a little red wine into the butter, and 
feafon with nutmeg, pepper and fait. 


A white fricafey of mu fljr corns* m . 

TAKE a quart of frefh mufhrooms, make them clean, put 
them* into a fauce-pan with three fpoonfuls of water and three 
of milk, and a very little fait, fet them on a quick fire and let 
them boil up three times ; then take them off, grate in a little 
nutmeg, put in a little beaten mace, half a pint of thick cream, 
a piece of butter rolled well in flour, put it all together into the 
Luce- pan, and mufhrooms all together, fbake the fauce-pan well 
all the time. When it is fine and thick, difh them up 5 be care* 
ful they do not curdle. . You may fiir the fauce-pan carefully 
with a fpoon all the time. . 

• 1 

To make buttered loaves. 

BEAT up the yolks of twelve eggs, with half the whites, and 
a quarter of a pint of yeaft, drain them into a difh, feafon with 
falc and beaten ginger, then make it into a high pafle with 
flour, lay it in a warm cloth for a quarter of an .vour ; then 
make it up into little loaves, and bake them or boil them with 
butter, and put in a glafs of white wine. Sweeten well with 

fugar, 


% 

• • • . • 

192 ■ fbe Art of Cookery, 

fugar, lay the loaves in the difli, pour the faurs over them, and 
throw fugar over the difli. 

• .1 .•••.*• » • _ • ' • 

\ ; • ’ Bfockely and eggs. 

* * < ■ • 

BOIL your brockely tender, faving a large bunch for the mid. 

“ die, and fix or eight little thick fprigs to dick round. Take a 
toad half an inch thick, toad it brown, as big as you would 
. have it for your diih or butter-plate, butter fome eggs thus.: 
take fix eggs, more or lcls as you have occafion, beat them well, 
put them into a fauce-pan with a good piece of butter, a little 
fait, keep beating them with a fpoon till they are thick enough^ 
then pour them on the toad: fet the bigged bunch of brockely 
in the middle, and the other little pieces round and about, and ' 
gatnifh the difli round with little fprigs of brockely. This is 

a pretty fide-difh, or a corner-plate. 

‘ * • • • • 

• .4 

Afparagus and eggs . 

TOAST a toad as big as you have occafion for, butter 
it, and lay it in your difli ; butter fome eggs as above, and lay 
over it. I11 the mean time boil fome grafs tender, cut it final!, 
and lay it over the eggs. This makes a pretty fide-difh fora, 
fccond courfe, or a corner plate. 

Brcckcly in filled. 

BROCKELY is a pretty difli, by way of fallad in the middle 
, . of a table. Boil it like afparagus, (in the beginning of the book 
you have. an account how to clean it) lay it in your difli, beat 
up with oil and vinegar, and a little fait.' Garnifh with (Union- 
‘ buds. | 

• ~ . Or boil if, and have plain butter in a cup. Or farce French 

rolls with it, and buttered eggs together, for change. Or farce 
. your rolls with mufcles, done the fame way as oyders, only no 
* wine. 

. f * 

• 9 0 make potaloe cakes. 

• . 

TAKE potatoes, boil them, peel them, beat them in a mor- ! 
tar, m.ix them with the yolks of eggs, a little fack, fugar, a little 
beaten mace, a little nutmeg, a little cream or melted butter, 
work it up into a pafle ; then make it into cakes, or jufl what 
fhapes you pleafe with moulds, fry them brown in frelh butter, 
lay them in plates or difhes, melt butter with fack and fugar, 

« . and pour over them. 

A puddlni 
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A pudding made thus. 

• *%*»*.■'* # # ' 

• MIX It as before, make it up in thefhapeof a pudding, and 

bike it; pour butter, fack and fugar over it, . 

» . 

** • / . 

I To make potatoes like a collar of veal or mutton . . 

• • . .. . 

MAKE the ingredients as before ; make it up in the fhape 
of a collar of veal, and with fome of it make round balls. 
Bake it vMth the balls, fet the collar in the middle, lay the 
balls round, let your fauce be half a pint of -red wine, fugar 
enough to fweeten it, the yolks of two eggs, beat up a little 
nutmeg, ftir all thefe together for fear of curdling; when it is 
thick enough, pour it over the collar. This is a pretty difli for 
a £rfl or Tccond courfe, 

1 . • 

T 0 broil potatoes • 

FIRST boil them; peel theih, cut them In two, broil them 
till they are brown oh both Tides ; then lay them in the plate or 
difh, and pour melted butter over them, 

• • , 

To fry potatoes . * 

• • . % 

CUT them into thin flices, as big as a crown piece, fry 
them brown, lay them in the plate or difh, pour melted 
butter; and. fack and fugar over them, Thefe are a pretty 
corner-plate, 

♦ - - 

Majhed potatoes* • 

BOIL your potatoes, peel them, and put them into a fauce* 
pan, mafh them well ; to two pounds of potatoes put a pint of 
millc, a little fait, flir them well together, take care they don’t 
Jtick to the bottom, then take a quarter of a pound of buttery 
Air it in, and ferve it up. 

1 * . ■ "**•’. • 

| , To grill Jbrimp't 

* 

i •. • , . 

\ SEASON them with fait and pepper, (hred parfley, butter, • 
m fcollop-fhells well; add fome grated bread, and let them 
rtew for half an hour. Brown them with a hot iron, and ferve 
; thcm up. 


O 


Buttered 


The Art of Cookery % 

0 

Buttered fir imps. 

• • . . 

STEW two quarts df fhrimps in a pint of white wine, wi 
nutmeg, beat up eight eggs, with a little white wine and hal; 
pound of butter, making the fauce-pan one way all the tii 
over the fire till the/ are thick enough, lay toafted *fipp ( 
round a dilh, and pour them over it, fo ferve them up* 

i 

To drefs fpinach. 

t . • 

PICK and wafh your fpinach well, put it into a faucc-pa 
with a little fait. Cover it clofe, and let it (lew till it is jufttci 
derj then throw it into a fieve, drain ail the liquor out, 21 
chop it fmall, as much as the quantity of a French roll, at 
half a pint of cream to it, feafon with fait, pepper, and gratt 
nutmeg, put in 1 quarter of a pound of butter, and fet it a fteu 
ing over the fire a quarter of an hour, ltirring it often. Cut 
French roll into long pieces, about as thick as your finger, ft 
them, poach fix eggs, lay them round on the fpinach, flick ti 
pieces of roll in and about the eggs. Serve it up either for 
a /upper, or a fidc-difh at a fecond courle. 

• • • 

Stewed fpinach and eggs . 

PICK and wafh your fpinach very clean, put it into a fautf 
pan, with a little fait ; cover it clofe, (hake the pan often, wk 
it is juft tender, and whilft i t< is green, throw it into z fievet 
drain, lay it into your difh. In the mean time have a ftew-pa 
of water boiling, break as many eggs into cups as you wof 
poach. When the water boils put in the eggs, have an eg 
flice ready to take them out with, lay them on the fpinach, it 
garnifh the difh with orange cut into quarters, with incited fc* 
ter in a cup. 

To boil fpinach , when you have not room on the fri\ 

do it by itfelf. 

HAVE a tin-box, or any other thing that (huts very S. 
put in your fpinach, cover it fo clofe as no water can get in,* 
put it into water, or a pot of liquor, or any thing you arc boil* 
It will take about an hour, if the pot or cop pet boils.* In^ 
fame manner you may boil peas without water. 

■ ■ AV' 



made Plain and Eajy. : 155 

• * * . , 

dfparagus forced in French rolls. ... 

TAKE three French rolls, take out all the crumb, by firft' 
cutting a piece of the top-cruft off; but be careful that the 
cruft fits again the fame place. Fry the rolls brown in frefh 
butter; then take a pint of cream, the yolks of fix eggs beat 
fine, a little fait and nutmeg, ftir them well together over a 
flow fire till it begins to be thick. Have ready a hundred of 
fmall grafs boiled, then fave tops enough to ftick the rolls with, 
the reft cut fmall and put into the cream, fill the loaves with 
them. Before you fry the rolls, make holes thick in the top- 
cruft, and ftick the grafs in ; then lay on the piece of cruft, 
and ftick the grafs in, that it may look as if it weie growing. 
It makes a pretty ftde-difh at a fecond courfe. 

« 

¥0 make oyfter loaves . 

FRY the French rolls as above, take half a pint of oyfters, 
flew them in their own liquor, then take out the oyfters with x 
fork, ftrain the liquor to them, put them into a fauce-pan again, 
with a glafs of white wine, a little beaten mace, a little grated 
nutmeg, a quarter of a pound of butter rolled in flour; fhake 
them well together, then put them into the rolls; and thefe 
make a pretty fide-riifh for a firft courfe. You may rub in the 
crumbs of two rolls, and tofs up with the oyfters. 

To Jlrjo parfnips. • 

BOIL them tender, ferape them from the duft, cut them into 
dices, put them into a fauce-pan, with cream enough ; for fauce, 
a piece of butter rolled in flour, a little fait, and fhake the fauce- 
pan often. When the cream boils, pour them into a plate for x 
corner-difh, or a fide diih at fupper. * 

To mafj parfnips. 

• BOIL them tender, ferape them clean, then ferape all. the 
foft into a fauce-pan, put sis much milk or cream as will flew 
them. Keep them ftirring, and when quite thick, ftir in a good 
p»ece of butter, and fend them to table. . .. 

To Jlezv cucumbers. ' 

PARE twelve cucumbers, and (lice them as thick as a half- 
crown, lay them in a coarfe cloth to drain, and when tjiey are 
dry, flour them and fry them brown in frefh butter; then take 

O 2 them 
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them out with an •gg-flice, lay them in a plate before the fire* 
and have ready one cucumber whole, cut a long piece out of the 
:* Tide, and fcoop out all the pulp; have ready fried onions peeled 
and fliced, and fried biown with the fliced cucumber. Fill the 
whole cucumber with the fried onion, feafon with pepper and * 

• fait ; put on the piece you cut out, and tie it round with a pack- 
.. thread. Fry it brown, firft flouring it, then take it out of the 
. pan and keep it hot ; keep the pan on the fire, and with one 

hand put in a little flour, while with the other you ftir it. Wher. 

. it is thick put in two or three fpoonfuls of water, and half a pint 
of white or red wine, two fpoonfuls of catchup, ft ir it together, 

. put in three blades of mace, four c!oves > half a nutmeg, a little 

• pepper a ^ beat fine together ; ftir it into the kuce-pan, 

then throw in your cucumbers, give them a tofs or two, then 
lay the who'e cucumbers in the middle, the reft round, pour the 

.Vauce all over, untie the cucumbers before you lay it into thedifh. 
Garnifh the difh with fried onions, and fend it to table hot. 
This is a pretty fide- difh at a firft courfe. 

To ragoo Trench leans . 

TAKE'a quarter of a peck of French beans, firing th*m, 
do not fplit them, cut them in three acrofs, lay them in fait and 
water, then take them out and dry them in a coarfe cloth, fry 
them brown, then pour out all the fat, put in a quarter of a 
pint of hot water, ftir it into the pan by degrees, let it boil, 
then take a quarter of a pound of frefh butter rolled in a very little 
, flour, two fpoonfuls of catchup,, one fpoonful of mufhroom- 
pickle, and four of white wine, an onion ftuck with fix cloves, 
two or three blades of mace beat, half a nutmeg grated, a little 
pepper and fait; ftir it all together for a few minutes, then throw 
in the beans; fhake the pan for a minute or two, take out the 
onion, and pour them into your difh. This is a pretty fide- 
difh, and you may garnifh with what you fancy, either pickled 
French beans, mufhrooms, or famphire, or any thing elfc. 


A ragoo of leans , with a force . 


RAGOO them as above, take two large carrots, ferape and 
boil them tender, then mafli them in a pan, feafon with pepper 
and fait, mix them with a little piece of butter 2nd the yolks of 
.two raw eggs. Make it into what fhapeyou pleafe, and baking 
* it a quarter of an hour in a quick oven will do, but a tin oven 
is the beft ; lay it in the middle of the difh, and the ragoo 
round. Serve it up hot for a firft courfe, 

. ; Or 
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Or this wajy beans ragoo* d with cabbage. 

TAKE a nice little cabbage, about as big as a pint bafon { 
tvhen the outfide leaves, top, and ftalks are cut off, half boil it, 
out a hole in the middle pretty big, take what you cut out and 
chop it very fine, with a few of toe beans boiled, a carrot boiled 
and ma(hed, and a turnip boiled; mafh all together, put them, 
into 'a fauce-pan, feafon them wii.\ pepper, fait, and nutmeg, 
a tiood pi'.-*! of butter, (lew them a few minutes over the fire, 
flaring die pan often. In the mean time put the cabbage into, 
a fauce-par. but take great care it does not fall to pieces; put* 
to it four ipo. ufuls of water, two of wine, and one of catchup; 
have a fpuonfjl of mufhroom-pickle, a piece of butter rolled in 
a little flour, a very little pepper, cover it clofe, and ‘let it flew - 
foftly till it is tender * then take it up carefully and lay it in the 
middle of the difh, pour your mafhed roots in the middle to fill 
it up high, and your ragoo round it. You may add the liquor 
the cabbage was flowed in, and fend it to table hot. This will 
do for a top, bottom, middle, or flJcr difh. When beans are not 
to be had, you may cut carrots and turnips into little flices, 
and fry them ; the carrots in little round flices, the turnips in 
pieces about two inches long, and as thick as one’s finger, and 
tofs them up in the ragoo. * * 

/• • • 

Beans ragoo* d with parfnips.' 

• . % t * • 

TAKE two large parfnips, ferape them clean, and boil them 
in water. When tender, take them up, ferape all the Toft into a 
fauce pat), add to them four fpoonfuls of cream, a piece of but- 
ter as big as an hen’s egg, chop them in the fauce-pan well ; 
and when they are quite quick, heap them up in the middle of 
the difh, and the ragoo round. 

, . 4 

Beans ragoo* J with potatoes. , 

BOIL two pounds of potatoes foft, then peel them, put them 
, into a fauce-pan, put to them half a pint of milk, ftir them 
about, and a little fait ; then ftir in a quarter of a pound of but- 
ter, keep ftirring all the time till it is fo. thick that you can't ftir 
the fpoon in it hardly for ftiifnefs, then put it into a halfpenny 
Welch difh, firft buttering the difh. Heap them as high as 
they will lie, flour them, pour a little melted butter over it, and 
then a few crumbs of bread. Set it into a tin oven before the 
f.re; and when brown, lay it in the middle of the difh, (take 

O 3 great 
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great care you don’t ma(h it) pour your ragoo round it, and 
lend it to table hot. 


To ragoo celery. 

. WASH and make a bunch of celery very clean, cut it in 
pieces, about two inches long, put it into a flew pan with juft 
as much water as will cover it, tie three or four blades of mace, 
two or three cloves, about twenty corns of whole pepper in a 
muflin rag loofe, put it into the ftew-pan, a little onion, a little 
bundle of fweet-herbs; cover it clofe, and let it (lew foftly till* 
tender; then take out the fpice, onion and fweet-herbs, put in 
half an ounce of trufHes and morels, two fpoonfuls of catchup, a 
gill of red wine, a piece of butter as big as an egg rolled in flour;' 
• fix farthing French rolls, feafon with fait to your palate, flir it all. 
together, cover it clofe, and let it flew till the fauce is thick and 
good. Take care that the poll do not break, (hake your pan 
v often; when it is enough, difh it up, and garnifh with lemon. 
The yolks of fix hard eggs, or more, put in with the rolls, will; 
make it a fine difh. This for a firft courfe. 

If you would have it white, put in white wine inflead of red, 
and fome cream for a fecond courfe. 


To ragoo mufirooms. . 

PEEL and ferape the flaps, put a quart into a fauce-pan, a! 
very little fait, fet them on a quick fiie, let them boil up, then 
take them oft’, put to them a gill of rod wine, a quarter of a 
pound of butter rolled in a little flour, a little nutmeg, a little 
beaten mace, let it on the fire, ftir it now and then ; when it is 
thick and fine, have ready the yolks of fix eggs hot and boiled 
in a bladder hard, lay it in the miJdle of your difh, and pour 
the ragoo over it. Garnilh with broiled mulhrooms. 

A pretty difh of eggs . 

BOIL fix eggs hard, peel them and cut th ? m into thin dices, 
put a quarter of a pound of butter into the flcvy-pan, then put 
in your eggs and fry them quick. Half a quarter of an hour 
will do them. You mufl be very careful not to break them, throw 5 
over them pepper, fait, and nutmeg, lay them in your difh be- 
fore the fire, pour out all the fat, fhake in a little flour; and 
have ready two fhalots cut fmall ; throw them into the'pan, pour 
in a quarter of a pint of white wine, a little juice of lemon, 
and a little piece of butter rolled in flour. Stir all together till 
it is thick ; if you have not fauce enough, put in a little more 
* . ' 5 * • ' wine. 


*• . • 
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wine, toad fome thin dices of bread cut three-corner-ways, and 
lay round yourdifh, pour the fauce all over, and fend it to table 
hot. You may put fweet oil on the toad, if it be agreeable. 

• . • 

Eggs a la tripe • ‘ # 

BOIL your eggs hard, take off the (hells and cut them long- 
ways in four quarters, put a little butter into a dew-pan, let it 
melt, (hake in a little (lour, dir it with a fpoon, then put in 
your eggs, throw a little grated nutmeg all over, a lit-le fait, a 
good deal of (hred parfley ; (hake your pan round, pour in a little 
cream, tofs the pan round carefully, that you do not break the 
eggs. When your fauce is thick and fine, take op your eggs, 
pour the fauce all over them, and garnifh with lemon, 

. A fricafcy of eggs. 

BOIL eight eggs hard, take off the (hells, cut them into 
quarters, have ready half a pint of cream, and a quarter of a 
pound of frefh butter; dir it together over the fire till it is 
thick and fmooth, lay the eggs in the difh, and pour the fauce 
all over. Garnifh with the hard yolks of three eggs cut in two,. * 
and lay round the edge of the difh. 
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A ragoo of eggs . 

BOIL twelve eggs hard, take off the (hells, and with a little 
knife very carefully cut the white acrofs long* ways, fo that the 
white may be in two halves, and the yolks whole. Be careful 
neither to break the whites nor yolks, take a quarter of a pint of • 
pickled mulbrooms chopped very fine, half an ounce of truffles 
and morels, boiled in three or four fpoonfuls of water, fave the , 
water, and chop the truffles and morels very fmall, boil a little 
parfley, chop it fine, mix them together, with the truffle-water 
you faved, grate a little nutmeg in, a little beaten mace, put ic 
into a fauce-pan with three fpoonfuls of water, a gill of red wine, • 
one fpoonful of catchup, a piece of butter as big as a large wal-« 
nut, rolled in flour, dir all together, and let it boil. In the mean 
time get ready your eggs, lay the yolks and whites in order in 
your difh, the hollow parts of the whites upp e rmod, that they 
may be filled; take fome crumbs of bread, and fry them brown *. 
and crifp, as you do for larks, with which fill up the whites of 
• t^ e eggs as high as they will lie, then pour in your Luce all over, 
and garnifh with fried crumbs of bread. This is a very genteel 
pretty difh, if it be well done. 


o 4 




Digitized by Google 


A 


« • 
i 

t. 


< 

I 

I 

t I 


J 


* 

•j 

4 


I 

I 

'i 


10 o 

• « •* 


• % * . r * 

The Art of Cookery , 

* • . . . ' * . . * * 

; - . ' • To broil eggs. . ' ■ . 

• • * • • • • • • i 

CUT a toaft round a quartern loaf, toad it brown, lay it 01^ 

• your di(h, butter it, and very carefully break fix or eight eggs on 
the toad, and take a recJ?hot (hovel, and hold over them. . When 
they arc done, fcjuceze a Seville orange over them, graje a little 
. nutmeg over it, and ferve it up for a fide-plate, Or you may 
poach your eggs, and lay them on a toaft ; or toaft your bread 
crifp, and pour a little boiling water over it ; feafon it with 3 
little fait, and then lay your poached eggs on it* 

1 . * . • • 

• • . % 

< . fto drefs eggs with bread . 

• • • * 

TAKE a penny-loaf, foak it,in a quart of hot milk for t\yo 
l)ours, or till the bread is foft, then ft rain it through a coarfe 
fieve, put to it two fpoonfuls of ora’nge-flour-water, or rofe- , 
water; fweeten it, grate in a little nutmeg, take a little difh, 
butter the bottom of it, break in as many eggs as will cover thd : 
bottom of the difh, pour in "the bread and milk, fet it in a tin- 
oven before the fire, and half an hour will bake it ; it will do 
on a chafRng-difh of' coals. Cover it clqfe before the f^re, oc * 
bake it in a flow oven. 


Tlo farce, eggs . 




GET two cabbage- lettuces, fealdtthem, with a few mufh* 
rooms, parfley, forrcl, and chervil 5 then chop them very fmall, 
with the yolks of hard eggs, feafoned with fait and nutmeg; then 
dew them in butter; and when theyare enough, put in a little 
cream, then pour them into the bottom of a difh. Take the . 
whites, and chop them very fine with parfley, nutmeg, and fait. 
Lay this' round the brim of the difh, and run a red-hot fire- 
Ihovcl over it, to brown it. * * 1 ‘ ' ' 

. Eggs with let luce.. 

SCALD fome cabbagc-lettuce in fair water, fqueeze them 
well, then flice them and tofs them up in a fauce-pan with a 
piece of butter;, feafon them with pepperj fait, and a little 
juitmeg. Let them ftew half an hour, chop them well to- 
gether;* when they are enough, lay them in your difh, fry 
fome eggs nicely'in, butter and lay on them, Garnifh with 
Seville orange, 

° v * •* V * •" ' ' * * Ta 
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• ' . *•' ‘ • • .• , •’ t • 

To fry eggs as round as balls . 

• HAVING q deep frying-pan, and three pints of clarified but~ 

£ er, heat it as hot as for fritters, and flir it with a flick, till it 
funs round like a whirlpool ; then break an egg into the middle, 
and turn it round with your flick, till it be as hard as a poached 
egg ; the whirling roun4 of the butter will make it as round as 
a ball, then take it up with a (lice, and put it in a difh before 
the fire: they will keep hot half an hour and yet be foft; f® 
you may do as many as you pleafe. You may ferve thefe with . 
what you pleafe, nothing better than flawed fpinach, and gar* 
•fufh with orange, ] 

To make an egg as big as twenty \ 

* 4 • •* • 

PART the yolks from the whites, flrain them both feparatc 
through a fieye, tie the yolks up in a bladder in the form of a • 
ball. Boil thern hard, then put this ball into another bladder, 
^nd tfie whites round it;* tie it up oval fafhion, and boil it, • 
Thefe are ufed for grand fallads.’ Thjis is very pretty for a 
ragoo, boil five or fix yolks together, and lay in the middle of 
the ragoo of eggs $ and fo you may make them of any fizcyoif' 
pleafe. 

• * • 

T 9 make a grand dijh of eggs . / ' 

• • • * « 

YOU mufl break as many eggs as the yolks will fill a pint 
bafon, the whites by themfelves, tie the yolks by themfelves iu ' 
a bladder round: boil them hard, then have a wooden bowl 

• •• # , % i • » 

that will hold a quart, made like two butter-difhcs, but in the 
jhape of an egg, with a hole through one at the top. You are to 
^bferve, when you boil the yolks, to run a packthread through, 
and leave a quarter of a yard hanging out. When the yolk is 
boiled hard, put it into the bowl-difh ; but be careful to hang it • 

. fo as to be in the middle. The firing being drawn through the 
hole, then clap the two bowls together and tie them tight, and 
- iVith a funnel pour in the whites through the hole j then flop the 
hole clofe, and boil i; hard. It will take an hour. When it is 
boiled enough, caref ully open it, and cut the firing clofe. In 
the mean time take twenty eggs, beat them well, the yolks by 
themfelves, and the whites by themfelves ; divide the whites into 
two, and boil them in bladders the fhape of an egg. When 
they are boiled hard, cut one in two long-ways and one crofs- 
vvays, and with a fine fharp knife cut out foine of the white in the 
middle i lay the great egg in the noddle. the two long halves 
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rn each fide, with the hollow part uppermofl, and the two round 
• flat between. Take an ounce of truffles and morels, cut them , 
>cry fmall, boil them in half a pint of water till they are tender, ' 
then take a pint of frefh mufhrooms clean picked, wafhed, and V 
chopped fmall, and put into the truffles and morels. Let them" 
boil, add a little fait, a little beaten nutmeg, a little beaten mace, 
and add a gill of pickled mufhrooms chopped fine. Boil fixteen 
of the yolks hard in a bladder, then chop them and mix them 
with the other ingredients; thicken it with a lump of butter ; 
rolled in flour, fhaking your faucc-pan round till hot and thick, * 
then fill the round with this, turn them down again, and fill the " 
two long ones 5 what remains, fave to put into the fauce-pan^ 
Take a pint of cream, a quarter of a pound of butter, the other 
four yolks beat fine, a gill of white wine, a gill of pickled 
iRulhrooms, a little beaten mace, and a little nutmeg ; put all 
Soto the fauce-pnn to thcothir ingredients, and ftir all well to- : 
gether one way till it is thick and fine; pour it over all, and 
garmfh .with notched lemon. 

This is a grand difh at a fecond courfe. Or you may mix it . 
tip with red wine and but’.er, and it will do for a full courfe. 

fTo make a pretty difh of whites of eggs. 

TAKE the whites of twelve eggs, beat them up with four 
fpoonfuls of rofe-wa:er, a little grated lemon-peel, a little nut- 
meg, and fwcctcn with fugar: mix them well, boil them in 
four bladders, tie them in the fhape of an egg, and boil them 
hard. They will take half an hour. ’ Lay them in your difh ; 
when cold, mix half a pint of thick cream, a gill of fack, and 
half the juice of a Seville orange. Mix all together, fweeten 
with fine fugar, and pour over the eggs. Serve it up for a fidc- 

difh at fupper, or when you pleafe. 

• « * 

• • . # 

fto drefs leans in ragoQ. 

YOU muft boil your beans fo that the (kins will flip off. 
Take about a quart, feafon them with pepper, fait, and nut* 
meg, then flour them, and have ready fome butter in a ftew-pan, 
throw in your beans, fry them of a fine brown, then drain them 
ir».m the fat, and lay them in your difh. Have ready a quarter 
of a pound of butter melted, and half a pint of blanched 
beans boiled, and beat in a mortar, with a very little pepper, 
fait, and nutmeg ; then by decrees mix them in the butter, and 
pour over the other beans. Garnifh with a boiled and fried 

bean, 
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bean, and fo on til! you fill the rim of your difh. They are 
very good without frying, and only plain butter melted over 
them. . : ’ 

# # f • % 1 # 

An amulet of leans . 

BLANCH your beans, and fry them in fweet butter, with 
a little parfiey, pour out the butter, and pour in fome cream, • 
Let it fimmer, fhaking your pan ; feafon with pepper, fait, 
and nutmeg, thicken with three or four yolks of eggs, have 
ready a pint of cream, thickened with the yolks of four eggs,' 
feafon with a little fait, pour it in your difh, and lay your 
beans on the amulet, and ferve it up hot.* 

The fame way you may drefs mufhrooms, truffles, -green 
peafe, afparagus, and artichoke-bottoms, fpinach, forrcl, &c. 
all being firft cut into fmall pieces, or fhred fine. 

To make a lean tanfey . 

TAKE two quarts of beans, blanch and beat them very fine 
in a mortar; feafon with pepper, fait, and mace; then putjn 
the yolks of fix eggs, and a quarter of a pound of butter, a pint 
of cream, half a pint of fack, and fwccten to your palate. Soak 
four Naples bifeuits in half a pint of milk, mix them with the 
other ingredients. Butter a pan and bake it, then turn it on 
a difh, and flick citron and orange-peel candied, cut fmall^and 
fluck about it. Garnifh with Seville orange. 

. To make a water tanfey . . _ 

TAKE twelve eggs, beat them very well, half a manchet 
grated, and fified through a cullender, or half a penny roll, 
half a pint of fair water. Colour it with the juice of fpinach, and 
one fmall fprig of tanfey beat* together ; feafon it with fugar to 
your palate, a little fait, a fmall nutmeg grated, *two or three 
fpoonfuls of rofe- water, put it into a fkillct, flir it all one way, 
and let it thicken like a hally-pudding ; then bake it, or you 
may butter a flevv-pan and put it into. Butter a difh, and lay 
over it : when one fide is enough, turn it with the difh, and flip 
the other fide into the pan. When that is done, fet it into a 
mafierecn, throw fugar all over, and garnifh with orange. 

Peafe franfoife . 

TAKE a quart of fhellcd peafe, cut a large Spanifh onion 
or two middling ones fmall, and two cabbage or Silefia lettuces 
cut fmall, put them into a fauce-pnn, with half a pint of water, 
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'pafon them with a little fait, a little beaten pepper, and a Iittjp 
^eaten mace and nutmeg. Cover them ciofe, and let them flew 
- a quarter of an hour, then put m a quarter of a pound of frcfh. 
. ^butter rolled in a little flour^ a fpoonful of catchup, a little piece 
of burnt butter as big as a nutmeg ; cover them ciofe, and let it 
fvmmcr foftly an hour, often fhaking the pan. Wh.en it li 
- enough, ferve it up for a fide-difh. 

For an alteration, you may (lew the ingredients as above: then 
take a fmall cabbagc-Iettucc, and half boil it, then drain it, cut 
the flplks flat at the bottom, fo that it will (land firm in the difh, 

• and with a knife very carefully cut out the middle, leaving the 
outfide leaves whole, put what yog cut out into a faucc«pan, : 
chop it, and put a piece of butter, a Jittle pepper, fait, and nut- 

• • meg, the yolk of a hard egg chopped, a few crumbs of breud, 

. /nix together, and when it is hot fill your cabbage ; put fome 

Jbutter into a flew-pan, tie your cabbage, and fry it till you think 
it is enough; then take it up, untie it, and Grfl pour the ingre- 
dicots of peafe into your difh, fet the forced cabbage in the mid- 
dle, and have ready four artichoke bottoms fried, and cut in two, 1 * 
and laid round the difh. This will do for a top- difh, 

• - Green peafe with cream. 

* TAKE a quart of fine green peafe, put them into a flew-pan 
with a piece of butter as big as an egg, rolled in a little flour, 
feafon them with a little fait and nutmeg, a bit of fugar as big 
as a nutmeg, a little bundle of fweec-herbs,' fome parfley chop- 
ped fine, a quarter of a pint of boiling water. Cover them ciofe, 
and let them flew very foftly half an hour, then pour in a quar- 
ter of a pint of good cream. Give it one boil, and ferve ic up 
for a jide-plate, 

A farce meagre cabbage . 

. TAKE a white-heart cabbage, as big as the bottom of a 
plate, let it boil five minutes jn water, then drain it, cut the 
ftalk flat to Hand in the difh, then carefully open the leaves, and 

• take out the infide, leaving the outfide leaves whole. Chop 
>vhat you take out very fine, take the flefh of two or three floun- 
jlrrs or plaife clean fr< m the bone ; chop it with the cabbage 
and the yolks and whites of four hard eggs, a handful of picked 
parfley, beat all together in a mortar, with a quarter of a pound 
of melted butter; mix it up with the volk of an egg, and a few 
crumbs of bread, fill the cabbage, and tie it together, put it into 

. a deep (lew-pan, or faucc-pan, put to it half a pint of water, a 

• quarter of a pound of butter rolled in a little flour, the yolks ot 

four 
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four hard eggs, an onion fiuck with fix cloves, whole pepper 
and mace tied in a muflin rag, half an ounce of truffles and 
morels, a fpoonfu) of catchup, a few pickled mufhrooms; cover 
it clofe, and Jet it fimmrr an hour. If you find it is not enough, 
you rouft do it longer. When it is done, lay it in your difh, 
untie it, and pour the fauce over it. 

. * 1 t t . ’ 

T 0 farce cucumbers . 

• • • • 

TAKE fix large cucumbers, cut a piece off the top, and 
fcoop out all the pulp ; take a large white cabbage boiled tender, 
take only the heart, chop it fine, cut a large onion fine, (bred 
fome parfley and pickled mufhrooms fm«ill, two hard eggs chop* 
ped very fine, fcafon it with pepper, fait, and nutmeg; fluff 
your cucumbers full, and put on the pieces, tie them with a 
packthread, and fry them in butter of a light brown ; have the 
following fauce ready : take a quarter of a pint of red wine, a 
quarter of a pint of boiling water; a fmall onion chopped fine, a 
little pepper and fait, a piece of butter as bigas a walnut, rolled 
in flour; when the cucumbers are enough, lay them in your difh,* 
pour the fat out of the pan, and pour in this fauce, let it boil, 
and have ready the yolks of two eggs beat fine, mixed with two 
or three fpoonfuls of the fauce, then turn them into the pan, 
let them boil, keeping it ftirring all the time, untie the firings, 
and pour the fauce over. Sfrve it up for a fide-difh. Garnifh 
with the tops. 

• . , ' 

Po Jtew cucumbers. 

TAKE fix large cucumbers, flicc them ; take fix large onions, 
peel and cut them in thin fliccs, fry them both brown, then 
drain them and pour out the fat, put them into the pan again, 
with three fpoonfuls of hot water, a quarter of a pound of buttec 
rolled in flour, and a tca-fpoonful of muflard ; feafon with pep- 
per and fait, and let them flew a quarter of an hour foftly, link- 
ing the pan often. When they arc enough, difh them up. 

pried celery. 

TAKE fix or eight heads of celery, cut off the green tops, 
and take off the outfidc flalks, wafh them clean, and pare the 
roots clean ; then have rea'dy half a pint of white wine, the 
yolks of three eggs beat fine, and a little fait andnutmeg ; mix 
all well together with flour into a batter, dip every head into the 
* batter, 
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batter, and fry them in butter. When enough, lay them in 
your difh, and pour melted butter over them. 

' • * . 

. Celery with cream, 

•• •• . 

WASH and clean fix or eight heads of celery, cut them about 
three inches long, boil them tender, pour away all the water, ] 
and take the yolks of four eggs beat fine, half a pint of cream, 
a little fait and nutmeg, pour it over, keeping the pan (baking 
all the while. When it begins to be thick, difh it up. 


Cauliflowers fried. . . 

TAKE two fine cauliflowers, boil them in milk and W2ter, 
then leave one whole, and pull the other to pieces ; take half 
a pound of butter, with two fpoonfuls of water, a little duft of 
flour, and melt the butter in a ftew-pan ; then put in the whole 
cauliflower cut in two, and the other pulled to pieces, and fry it 
till it is of a very light brown. Seafon it with pepper and fait. 
When it is enough, lay the two halves in the middle, and pour 

the reft: all over. 

• / 

To make an oatmeal pudding. 

* s 

TAKE a pint of fine oatmeal, boil it in three pints of new 
milk, ftirring it till it is as thick as a hafty-pudding; take it 
off, and ftir in half a pound of frefti butter, a little beaten 
mace and nutmeg, and a gill of fack; then beat up eight 
eggs, half the whites, ftir all well together, lay pufF-pafle all 
over the difh, pour in the pudding, and bake it half an hour. 
Or you may boil it with a few currants. 


To make a potato pudding. • 

• % $ p 

TAKE a quart of potatoes, boil them foft, peel them, and 
ma(h them with the back of a fpoon, and rub them through a 
fieve, to have them fine and fmooth ; take half a pound of frefti 
butter melted, half a pound of fine fugar, fo beat them well 
together till they are very fmooth, beat iix eggs, whites and all, 
ftir them in, and a glafs of fack or brandy. You may add half 
, . a pound of currants, boil it half an hour, melt butter with a 
glafs of white wine ; fweeten with fugar, and pour over it. 

• You may bake it in a difh, with puff*pafte all round the difh, 

and at tf»c bottom. . 

• * • . . * — 
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To make a fecond potato pudding . . 

BOIL two pounds of potatoes, and beat them In a mortar 
fine, be^t in half a pound of melted butter, boil it half an hour, 
pour melted butter over it, with a glafs of white wine or the 
juice of a Seville orange, and thro\V fugarall over the pudding 
and diflu 

« . • • 

• . • . 

To make- a third fort of potato pudding . 

TAKE two pounds of white potatoes, boil them foft, peel 
and beat them in a mortar, or drain them through a fteve till 1 
they arc quite fine ; then mix in half a pounJ of frefh butter 
melted, then beat up the yolks of eight eggs and three whites, 
dir them in, and half a pound of white lugar finely pounded, 
half a pint of fack, dir it well together, grate in half a large 
nutmeg, and dir in half a pint of cream, make a puff-pade, 
and lay all over your difh and round the edges 5 pour in the 
pudding, and bake it of a fine light brown. 

For change, put in half a pound of currants ; or you may 
drew over the top half an ounce of citron and orange-peel cut 
thin, before you put it into the oven. * . 

To make an orange pudding . 

TAKE the yolks of fixteen eggs, beat them well, with half 
a pound of melted butter, grate in the rind of two fine Seville 
oranges, beat in half a pound of fine fugar, two fpoonfuls of 
orange-flour-watcr, two of rofe-water, a gill of fack, half a. 
pint of cream, two Naples bifeuits, or the crumb of a halfpenny 
roll foaked in the cream, and mix all well together. Make a 
thin pufF-pade, and lay all over the difli and round the rim, 
pour in the pudding and bake it. It will take about as long 
baking as a cudard. 

T o make a fecond fort of orange pudding. 

YOU mud take fixteen yolks of eggs, beat them fine, mix 
them with half a pound of frefh butter melted, and halfa pound 
of white fugar, a little rofe-water, and a little nutmeg. Cut 
the peel of a fine large Seville orange fo thin as none of the 
white appears, beat it fine in a mortar till it is like a pade, 
and by degrees mix in the above ingredients all together; then 
lay a puff-pafte all over the difh, pour in the ingredients, and 
bake it. • . . • - 
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, v To make a third orange pudding . 

. YOU mud take two large Seville oranges, and grate off thS 
rind as far as they are yellow ; then put your oranges in fair 
water, and let them boil till they are tender. Shift the water 
•three or four times to take out the bitternefs ; when they arc ten- 
der, cut them open and take away the feeds and firings, and beat 
: ~th; other part in a mortar, with half a pound of fugar, till it 
is a padc ; then piit to it tHe yolks of fi5c eggs, th’rec or four 
fpoonfuls of thick cream, half a Naples bifeuit grated, mix thefe , 
together, and melt a pound of frefh butter very thick, and (Hr. 

.. it well in; Wheii it is cold, put a little thin pufF-pade about 
the bottom and rim of your difh ; pour in the ingredients,’ and 
* bake it about three quarters of an hour. 

' To make a fourth orange pudding. * 

YOU mud take the outfide rind of three Seville oranges^ 
boil them in feveral waters till they are tender, then pound them . 
in a mortar, with three quarters of a pound of fugar ; then blanch „ 
half a pound of fweet almonds, beat them very fine with rofe- 
water to keep them from oiling, then beat ftxteen eggs, but fix 
whites, a pound of frefh butter, and beat all thefe together till 
it is light and hollow ; then lay a thin puflf-palle all over a difti, 

. and put in the ingredients. Bake it with your tarts. 
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To make a lemon pudding . 

GRATE the outfide rind of two clear lemons; then grate 
two Naples bifeuits and mix with the grated peel, and add to it 
three quarters of a pound of white fugar, twelve yolks of eggs, 
. and half the whites, three quarters of a pound of melted butter* 
.half a pint of thick cream ; mix all well together, lay a pulf- 
pade all over the difh, pour the ingredients in, and bake it. Ah 
hour will bake it. 
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To make an almond pudding. 

BLANCH half a pound of fweet almonds, and four bitter 
ones, in warm water, take them and pound them in a marble 
mortar, with two fpoonfuls of orange- flower-water, and two of 
xofe-water, a gill of fack ; mix in four grated Naples bifeuits, 
three quarters of a pound of melted butter; beat eight eggs, and 
mix them with a quart of cream boiled, grate in half a nutmeg 
and a quarter of a pound of fugar ; mix all well together, make a 

thin 
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thin pufF-pafle and lay all over the difh, pour in the ingredients 
(mdbalce it. 

1 . • . \ .•* ’■ \ •; : : -- 

T 0 hit an almond pudding', . . 

BEAT a pound of fweet almonds as fmall as pofBbJe, with 
three fpoonfuls of rofe- water, and a gill of fack or white wine, 
and mix in half a pound of frefh butter melted, with five yolks 
of eggs and two whites, a quart of cream, a quarter of a pound 
offugar, half a nutmeg grated, one fpoonful of flour and three 
fpoonfuls of crumbs of white bread 5 mix all well together, and 
boil it. It will take half an hour boiling. 

. * * / % 

% 

To make a fugoe pudding . 

• .... . 

• LET half a pound of fagoe be wafhed well in three or four hot 
waters, then put to it a quart of new milk,' and let it boil to- 
gether till it is thick; ftir it carefully, (for it is apt to burn) put 
in a flick of cinnamon* when you fit it on the fire: when it is 
boiled take it out; before you pour it out, ftir in half a pound 
of frefli butter, then pour it into a pan, and beat up nine eggs, 
with five of the 'whites and four fpoonfuls of fack; ftir all to- 
gether, and fweeten to your tafte. Putin a quarter of a pound 
of currants clean wafhed and rubbed, and juft plumped in two 
fpoonfuls of fack and two of rofe- water : mix all well together, 
lay a pufF-pafte over a difh, pour in the ingredients and bake it. 

To make a millet pudding . • 

YOU muft get half a pound of millet feed, and after it is 
kVaflied 2nd picked clean, put to it half a pound of fugar, a 
vhole nutmeg grated, and three quarts of milk. When you. 
lave .mixed all well together, breuk in half a pound, of frefh 
>irrt er; butter .your difh,- pour it in and bake it. • 

To make a carrot pudding . 

• •. . 
YO U muft take a raw carrot, ferape it very clean and grate 

- ‘Take half a pound of the grated carrot, and a pound of 

atccJ bread, beat up eight eggs, leave out half th£ whites, 

cl mix the eggs with half a pint of cream: then ftir in the 

-ad and carrot, half a pound of frefli butter niched, half a 

lC of fack, and three fpoonfuls of orange-flewer-water, a nut- 

crated. Sweeten to your palate. Mix all well together, and 

J 3 not thin enough, ftrr in a little new milk or creun. Let 

of a moderate thick nefs, lay a pulF-pafle all over the viifh, 
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and pour ih the Ingredients, Bake it; it will take ah hourY 
baking. ' Or .you may boil it, but then you mud melLbutic^ 

. an*J put in white wine and fugar. 

.. . . u •. . .• ■. •. : 

- v-.- *. A fecend carrot pudding* . . . . • < 

GET two- penny- loaves, pare off the cruft, foak them in a 
“quart of boiling rr.ilk, let it (land till it is cold, then grate in two • 
or three large carrot?, then put in eight eggs well beat, and 
three q larters < f a pound of frefli butter melted, grate in a little 
nutmeg, and fwetten to your tafle. Cover your difh with puff- 
palle, pour in the ingredients and bake it an hour. 

t • 

To make a cctvjlip pudding. 

* HAVING got the flowers of a peck of cowflips, cut them 
linall and pound them (mall, with half a pound of Naples bif- 
'cuits grated, and three pints of cream. Boil them a little ; then 
take them off the fire and beat up fixteen eggs, with a little 

. ‘crccm ar.d a little rofe- water. Sweeten to your palate. Mix it 
all well together, butter a difh and pour it in. Bake it; and' 
when it is enough, throw fine fugar over and ferve it up. 

. Note, New milk will do in all thefe puddings, when you 
have no cream. , 

■s : « * 

* . 

% To male a qttince 9 apricot , of white pear -plum pudding* 

SCALD your quinces very tender, pare them very thin, ferape 
eff the foft ; mix it with fugar very, fweet, put in a little ginger 
and a little cinnamon. To a pint of cream you mud put 
# three or four yolks of eggs, and ftir it into your quinces till 
they arc of a good thicknefs. It muff be pretty thick. So you 

- may do apricots or white pear-plums. Butter your difh, poux 
it in and bake it. 

To make a pearl larky pudding. 

. GET a pound of pearl barley, wafh it clean, put to it three 
. quarts of new milk and half a pound of double refined fugar, a 
nutmeg grated i then put it into a deep pan, and bake it with 
brown bread. Take rt out of the oven, beat up fix eggs ; mix 
ill well together, butter a did), pour it in, bake it again an 
. boar, 'and it will be excellent* 
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To make a French larley pttddhg* 

PUT !6 quart of cream fix eggs well beaten, half the 
whites, fweeten to your palate, a little orange-flower water* 
or rofe : water, and a pound of melted butter; then put in fix 
handfuls of French barley, that has been boiled tender in milk, 
butter a difh, and put it in* It will take as long baking as & 
venifon-pafty. ' v ; 

: 1 .* . i 

, • • • • • t * • . . I 

To make an apple pudding. * 

TAKE twelve large pippins, pare them, and take out. the 
cores, put them into a faucc-pan, with fpur or five fpoonfuls of 
water. Boil them till they are foft and thick; then beat them 
well, flir in a quarter of a pound of butter, a pound of loaf fugar, 
the juice of three lemons, the peel of two lemons, cut thin and 
beat fine in a mortar, the yolks of eight eggs beat ; mix all well 
together, bake it in a flack oven ; when it is near done, throw 
over a little fine fugar. You may bake it in a pufF-pafte, as you 
do the other puddings. 

To make an Italian pudding % 

TAKE a pint of cream, and dice in fome French rolls, as 
much as you think will make it thick enough, beat ten eggs fine, 
grate a nutmeg, butter the bottom of the difh, flice twelve pip- 
pins into it, throw fome orangc-pcel and fugar over, and half 
a pint of red wine; then pour your cream, bread, and eggs over 
it; firft lay a puff-pafle at the bottom of the difii and round the 

edges, and bake it half an hour. 

• ••• * • * • 

. To make a rice pudding. 

TAKE a quarter of a pound of rice, put it Into a faucc-pan, 
with a quart of new milk, a flick of cinnamon, flir it often, to 
'keep it from flicking to the fauce-pan. When it has boiled thick, 
pour it into a pan, flir in a quarter of a pound of frefh butter, 
and fugar to your palate ; grate in half a nutmeg, add three or 
four fpoonfuls of rofe-water, and flir all well together ; when it 
is cold, beat up eight eggs, with half the whites, beat it all uvli 
together, butter a difh, and pour it in and bake it. You may 
lay a pufF-pafte firft all over the difli ; for change, put in a few 
currants and f\vcet- meats, if you chufc it. 

• .• ‘ ? 2 
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. . v -V A. A fecorii rice pudding. \ ' : ‘ , 

• * % 

-.f.GET .half. & pound of rice, put to it three quarts of milk, ftir . 
)i\ half a pound of fugar, grate a fmall nutmeg in, and break 
iii half a pound pf frefh buttery butter a difli, and pour it in and 
.bake it. ; .You may add a quarter of a pound of currants, for 
change^;.. If you boil the? rice and milk, and then ftir in the 
fugar, you may bake it before the fire, or in a tin-oven. You 
may add eggs, but.it will be good without* 

•t • * 

• • •« * , 

’ * A third rice pudding. 

• TAKE fix ounces of the flour of rice, put it into a quart of 

milk, and let.it boil till it is pretty thick, ftirring it all the 

while; then pour it into a pan, ftir in half a pound of frefh 

butter and a quarter of a pound of fugar; when it is cold, 

•grate in a nutmeg, beat fix eggs with a fpoonful or two of . 

i'ack, beat and ftir all well together, lay a thin pufF-paftc on 

the bottom cf your difh, pour it in and bake it. 

• * . 

. To boil ct cujtard padding . 

TAKE a pint of cream, out of which take two or three fpoon- 
fids, and mix with a fpoonful of fine flour; fet the reft to boil. 
When it is boiled, take it ofF, and ftir in the cold cream, and 
flour very well ; when it is cool, beat up five yolks and two 
whites of eggs, and ftir in a little fait and fome nutmeg, and two 
or three fpoonfuls of- fack ; fweeten to your palate; butter a 
wooden bowl, and pour it in, tic a cloth over it, and boil it half 
an hour. When it is enough, untie the cloth, turn the pudding 
out into your difh, and pour melted butter over it. 

r . • . • 

To male a Jloiir pudding . 

• * TAKE a quart of milk, beat up eight eggs, but four of the' 
whites, mix with them a quarter of a pint of milk, and ftir 

• into that four large fpoonfuls of flour, beat it well together, boil 
fix bitter almonds in two fpoonfuls of water, pour the water 
into the eggs, blanch the almonds and beat them fine in a mor- 
tar ; then mix :huu in, with half a large nutmeg and a tea-fpoon- 
i*ul of fait, then mix in the reft of the milk, flour your cloth 
•well and boil it an hour ; pour melted butter over it, and fugar 
if you like it, thrown all over. Obfcrve always, in boiling pud- 
dings, that tbs water boils before you put them into the pot* 
and haye ready, when they are boiled, a pan of dean cold waicrf 

6 juft 
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juft give your pudding one d*o in, then untie^the cloth, and it 
will turn out, without flicking to the cloth. I'd 

: -.Y* •' K* r. 4 . ;%• u. *r.: ..*?!!* 7* 

<-• ' ; 1,1 . TV wwfo a batter pild&ihgl •"-** v ' ' r V 

- r • / - ' •* ' .. • t .* ■ : ; .* ’ . » • t 

• TAKE a quart of milk, beat up fix. eggs, half the whites* 
mix as above, fix fpoonfuls of flpur, a tea?fpoonful of: fait and 
^ one of beaten ginger; then mix all together, boil it. an hour and 
a quarter, and pour .melted butter over it*. You' may put in 
eight eggs, if ypu have plenty, for change, and half a pound 
of prunes or currants. .. • 
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; " TV make a latter pudding without eggs. : * 1 

* i * . . « » * , | *!' l • C i .*.# 4* i 

» ^TAKE a quart of milk, mix fix fpoonfuls; of four, with a 
little of the milk firft, a tca-fpoonful of fait, two Xea-fpoonfu!$ 
of beaten ginger, and two of the timftufe.pf fafFro/*; alien mix 
all together, and boil it an hour..; 4 *Yuu may add . fruit as you 
think proper. ,,, \ .» v* lur • 
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TV make a grateful pudding. 

* 'TAKE a’ pound of fine flour, and* a pound of ^.$ite. tread 
grated, take eight eggs but half the whites, beat them iip, ard 
mix with them a pint of new milk, - then ftir in the bread and 
flour, a pound of raifins ftoned, a pound of currants, half a 
’ pound of fugar, .a little beaten ginger ; mix all well together^ 
• and either bake or boil it. It will take three quarters of aa 
hour’s baking. Put cream in,' inftead of milkj if yoil have^itl 

Jt will be an addition to the pudding. ‘ 

* . «• ” • • •• ? . * *• — \ 
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TV make a bread pudding. 


^ ^ 
* •» * •» 
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.< CUT oft all the cruft of a penny white loaf, ‘and flice jt'fhin 
into a quart of milk, fet it over a chafling-difh of coals till tKc 
bread has foaked up all the milk, then put in a piece of fweet 
butter, ftir it round, let it ftand till cold ; or you may boil your 
milk, and pour over your bread and cover .it up clofc,’ does full 
as well : then take the yolks of fix eggs, the whites of three, 
and beat them up with a little rofe-water and nutmeg, a little 
fait and fugar, if you chufe it. Mix all well together, and boil 
it half an hour. . ? - • v / • . 
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TAKE all the crumb of a {laic penny-loaf, cut. It thin, a- 
quart of cream, fet it over a flow fire, till it is fealding hot, then 
let it (land till it is cold, beat up the bread and cream well to- 
gether, grate in fome nutmeg, take twelve bitter almonds, boil 
. them in two fpoonfuls of water, pour the water to the cream and 
fiir it in with a little fait,* fweeten it to yourpalate, blanch the 
almonds and beat them in a mortar, with two fpoonfuls of rofe 
tx orange* flower- water till they are a fine pafle; then mix them 
by degrees with the cream, till they arc well mixed in the cream, 
then take the yolks of tight eggs, the whites of but four, beat 
them welt and mix them with your cream, then, mix all well to- 
gether. A wooden di(h is bed to boil it in ; but if you boil it 
in a clotb, be fure to dip it in the hot water and flour it well, 
tie it loofe and boil it half an hour. He furc the water boils 
%vhen you put it in, and keeps boiling all the time. ' When it is 
enough,’ turn it into your dilh, melt butter* and put in two o* . 
three fpoonfuls of white wine or fack, give it a boil and pour it 
over your pudding; then drew a good deal of fine fugar all over 
the pudding and di(h, and fend^it to- table hot* New milk will 
do, when you cannot get cream. You may for change put in a 
few currants. 


•-• i « 


Tomah an ordinary bread ''pudding* 

•» • * * - • • t I , ” 

.TAKE two halfpenny rolls, {lice them thin, crud and all, 
pour over them a pint of new milk boiling hot, cover them 
*c!ofe, let it dand fome. hours to foak ; then beat it well wiiha 
'little melted butter, and beat up the yolks and whites of two 
-eggs, beat all together well with a little fair. Boil it half an 
hour ; when it is done, turn it into your di(h, pour melted but- 
ter and fugarover it. Some love a little vinegar in the butter. 
If your rolls are dale and grated, they will do better \ add a little 
ginger. You may bake it with a few currants. 


.'.i 


■*•}»• 1 


To make a hked lr cad pudding. • 

;* TAKE the crumb of a penny-loaf, as much flour, the yolks 
cf four eggs and two whites, a tea-fpoonful of ginger, half a 
pound of raifins doned, half a pound of currants clean wa{hcd 
.and picked, a little fait. • Mix firft the bread and flour, ginger, 
fait and fugar to your palate, then the eggs, and as much milk 
as will make it like a good batter, then the fruit, butter the did)* 

•pour it in and bake it. 
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• • v di »•"•* • ; v.«d 
>/! ; • : ; To male < 

. *• T^AKE Vpenny lohf, pour 
fcot,cover it clofe, let it (land til! it has foakeJ up the milk ; 
then tie it up in a cloth, and boil it a quarter of an hour. When 
it is done, lay it in your difli, pour melted butter over it, and- 
throw fu^ar all over 5 a fpoonfu) of wine or ro'e watcr do.-*, 
as well in the butter, or juice of Seville orange. A French 
m 3 nchct does heft \ but there are little loaves made on purpofe 
for the ufe. A French roll or oat* cake docs very well boiled 

thus. i i 

! . * * . 1 * 

To male a ebefmtt pudding. 

PUT adozen and a half of chtfnuts into a fkilfet or faure-psn 
qf water, boil them a quarter of an hour, then blanch an Jp;el 
them and beat them in a marble mortar, with a little orange-, 
flower or rofe- water and fack, till they area fine thin pafle; 
then beat up twelve eggs 'with half the whites, and mix th^m 
well, grate half a putmeg, a little fait, mix themwith three 
pints of cfcam and half a pound of melted butter, f.veeten it to 
your palate and mix all together. Lay a puff-paile all over the 
difli, pour in the mixture and bakeit. When you can’t getC'Ca»n 
take three pints of milk, beat up the yolks of four eggs and flic 
into the milk, fet it over the fire, flirring it all the lime. till ic 
is fealding hot. then mix it in the room of the cream.. : *. 


» • 


: boiled loaf. * ; ^ . . , . * 

overit half a pint of milkboillnr' 


if \- 


To male a fine plain baied pudding. ' . v 

YOU mufl take a quart of milk, and put three bay-leaves into 
it. When it has boileJ a little, with fine flour, make it into a 
hafly-pudding, with a. little fait, pretty thick; take it off the 
fire, and ft ir in half a pound of butter, a quarter of a pound of 
fugar, beat up twelve eggs and half the whites, dir all well to* 
gether, Jay a puff-pafle all ovct.the difh and pour in your fluffs 
Half an hour will bake it. ...... . ... .. , ;■ 




.* . . 


To make pretty little chcefe-cwrd puddings. 

• You muft take a gallon of milk, and turn it wi.h junnet, 
then drain all the curd from the whey, put the curd into -a 
mortar, and beat it with half a pound of frclh butter till the but* 
ter and curd are well mixed ; then beat fix eggs, half the whites, 
and drain them to the curd, two Naples bifcuit>, or half a penny 
roll grated; mix all thefe together, and lweecen to your pa- 
late $ butter your patty-pans, and Fill them with the ingreJi-»W 
I P 4 Baker 
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Bake them, but don't let your oven be too hot ; when they are 
done, turn them out into a difh, cut citron and candied orange- 
peel into little narrow bits, about an inch long, and blanched 
almonds cut in long flips, (lick them here and there on the tops 
of the puddings, juft as you fancy ; pour melted butter with a 
little fack in it into the difh, and throw fine fugar all over the 
puddings and difh. They make a pretty fide- difh. 


• i , 1 • 

Tp make an apricot pudding. 

. CODDLE fix large apricots very tender, break them very, 
(mall, fweeten them to your tatte. When they are cold, add fix ' 
eggs, only two whites well beat} mix them well together with • 
a pint of good cream, lay a puff-pafte all over your difh and 
pour in your ingredients. Bake it half an hour, don’t let the 
oven be too hot ; when it is enough, throw a little fine fugar all* 

over it, and fend it to table hot. • ’ ■ ... 

• • > • . . 

! • • • • * * * * { . • 4 4 { . • • * i - * ; 

To make the Jpfit icb almond pudding. . • . , 

STEEP fomewhat above three ounces of the crumb of white 
bread diced, in a pint and a half of cream, or grate the bread, 4 
then beat half a pint ct blanched almonds very fine till they 
are like a pafte, with a little orange-flowcr-water, beat up the * 
yolks of eight eggs and the whites of four : mix all well together, 
put in ai quarter of a pound of white fugarj and flir in a little 
melted butter, aboiit a quarter of a pound ; lay a flicet of pufF- 
pafte at the bottom of your difh and pour in the ingredients. 
Half an hour will bake it. 

* i : • • . r 1 ; , . 

To make, a vermicelli pudding . 

YOU muft take the yolks of two eggs, and mix it up with as 
much flour as will make it pretty ftiff, fo as you can roll it out 
V$ry thin, like a thin wafer; and when it is fo dry as you can 
roll it up together without breaking, roll it as clofe as you can $ 
then with a fharp knife begin at one end, and cut it as thin aa 
you can, have fome water boiling, with a little fait in it, put in 
the pafle, and juft give it a boil for a minute or two ; then throw 
it into a fieve to drain, thep take a pan, lay a layer of vermi- 
celli and a layer of butter., andfoon. When it is cool, beat it 
up well together, and melt the reft of the butter and pour on it j 
beatit well (a pound of butter is enough, mix half with the pafle, - 
and the other half melt) grate the crumb of a penny loaf, and 
mix in beat up ten eggs, and mix in a fmall nutmeg grated, a 
gill of lack, qr fome rofe-water, a tca-fpoonful of falc, beat it 

. .. . all 
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si! well together, and fweeten it to your palate; grate a little 
T emon-peel jn, and dry two large blades of mace and beat them. 
£ae. You may, for change, add a pound of currants nicely' 
•yafhed and picked clean; butter the pan or difh you bake it in, 
sad then pour in your mixture. It will take an hour and a half 
baking; but the oven muft not be too hot. If you lay a good, 
thin cruft round the bottom of the difh or Tides, it will be 
etter. 

# i 

YOU mufttake a pint of cream and boil it, and (lit a, half-, 
penny loaf, and pour the cream hot over it, and cover it clofe. 
till it is cold ; then beat it Tine, and grate in half a large nutmeg, 

2 quarter of a pound of Tugar, the yolks of four eggs, but two 
whites well beat, beat it all well together. With the half of 
this fill four little wooden diflies ; colour one yellow with faf-t 
fren, one red with cochineal, green with the juice of fpinach, and' 
blue with fyrup of violets ; fhe reft mix with an ounce of Tweet 
almonds blanched and beat fine, and fill a di/h. Your diflies 
muft be final!, and tie your covers over very clofe with pack- 1 
thread. When your pot boils, put them in. An hour will boil- 
them ; when enough, turn them out jn a difh, the white one ia ; 
the middle, and the four coloured ones round. When they arc. 
enough, melt fome frefli butter with a glafs of fack, and pour- 
over, and throw fugar all over the difh. The white pudding- 
difh muft be of a larger fize than the reft ; and be fure to but- 
ter your difhes well before .you put them in, and don’t fill them' 
too full.. .. • • . : . . . ‘ . :• 

To male a fwcel-mc at pudding* 

PUT a thin puff-pafteall over your difh; then have candied- 
orange, and lcmon-pccl, and citron, of each an ounce, flice* 
them thin, and lay them all over the bottom of your difh ; then 
beat eight yolks of eggs, and two whites, near half a pound of 
fugar, and half a pound of melted butter. Beat all well toge-* 
ther ; when the oven is ready, pour it on your fvvectmeats. Art 

hour or lefs will bake it. The oven muft not be too hot. - } 

* / 

To male a fine f bin pudding* 

GET a quart of milk, put into it fix laurel-leaves, boil it, 
then take out your leaves, and ftir in as much flour as will 
make it a hafly-pudding pretty thick, take it off, and then ftir 
in half a pound of butter, then a quarter of a pound of fugar, a 
finall nutmeg grated, and twelve yolks and fix whites' of eggs 

WCil 


Puddings for little dijbes. 
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well beaten. Mix all well together, butter a difn an 3 put’ in 
your fluff* ' A little more tfian half an hour will bake it; " \ 

^ , j t . • , » #• , i 

^^,1*1 «* .> m*» i • i • i tii , « • • •, •/% , .i t . 

*. A.»Mi .-v, '<r 0 K iyd ra t\fia puMnk • " l >* ■ 

* GET a .quart. of cream, boil it with four or five laurel- ! 
leaves y then take them 9ut* and break in half a pound of Na- ; 
pics bifeuits, half a pound of butter, fome fack, nutmeg, and a 
little fait ; take it off the fire, cover it up, when it is almoft cold, ' 
putin two ounces of blanched almonds beat fine and the yolks 4 
of five eggs. Mix all well together, and bake it in a moderate 
oven half an hour. Scrape fugar on it, us it goes into the oven,* 

* • ( • * t , i. ;• • . • i- ; • 

* • .i • ... ■ - 

<**. . TV make a Ire ad and hitter pudding. 

‘ .GET a penny loaf and cut it into thin, flices of bread and ; 
Kutter, as you do for tea. Butter your difk as you cut them, ’ 
Jjiy flices all over thedifh, then flrew a few currants clean wafh«( 
cd and picked, then a row of bread and butter, then a few cur-f 
rants,' 2nd fo on till all your bread anel butter is in ; then take a 
pint of milk, beat up * four eggs, a* little fait, half a nutmeg 
grated, mix all together with fugar to your tafte ; pour this over 
the bread, and bake it half an hour, A puff-pafte under does 
belt. You may put in two fpoonfuls of rofe-water. 


• • t • 


*t ' To make e boiled rice pudding. 

% 

i HAVING. got a quarter of a’pound of the flour of rice, 
put it over the fire with a pint of milk, and keep it (lining con-; 
ilantly, that it may not clod nor burn. When it is of a good 
fhickncfs, take it off, and pour it into an earthen pan ; dir in; 
half a pound of butter very.fmooth, and half a pint of cream or . 
new milk, fweeten. to your palate, grate in half a nutmeg anJ* 
the outward rind of a. lemon. Beat up the yolks of fix eggs 
and two whites, beat all well together; boil it either in fmall 
china bafons or wooden bowls. When boiled, turn them into 
j; difli, pour melted butter over them, with a little fack, ai*d 
throw fugar all over. •. * . 

TV make a cheap rice pudding . 

•# 

,• GET a quarter cf a pound of rice and half a pound of rai- 
(ins (toned, and tie them in a cloth.- G;ve the rice a great deal 
cf room to (well. Boil it two hours : when it is enough turn it 
into your difli, and pour melted butter and fugar over it, with 

a little nutmeg .* -r • .. .... 
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T ? make a cheap plain rice pudding. 

GET a quarter of a pound of rice, tie it in a cloth, hut give * 
room for fwelling,* Boil it. an hour, then take it up, untie ic, 
and with .a fpoon flir in. a quarter of a pound of butter, grate 
fome nutmtgt and fweeten to your tafte, then tie it up clofu 
and boil it another hour ; then take it up, turn it into yourdifh, 
and pour melted butter, orer it.- 


it) i J 
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>T 9 make a cheap baked rice pudding. " • t -i. 

YOU mud take a quarter’ of a pound of rice, boll it m a 
quart of new milk, flir it that it does not burn ;* \vhenit be- 
gins to be thick, take it pfF, Iqt it Hand till ir is a little cool; 
tneri flir in well a quarter of a pound of butter, and fugar to 
your palate; grate a fmall nutmeg, butter your difli, pour it in^ 
and bake it, ... . 






/ ;• : To )nake a fpinacb pudding* w u i *. r 

• TAKE a quarter of a peck of (piriacb, picked and wafhej 
clean, put it into a faucepan, witn a little fait, cover* it* clofc; 
and when it is boiled juft tender, throw it’into a ficve to drain; 
then chop It with a knife, beat up fix eggs, mix well with it 
half a pint of cream and a dale roll grated fine, a little nut- 
meg, and a quarter of a pound of melted butter; flir all well, 
together, put it into the fauce-pan you boiled the fpinach, and 
keep flirring it all the time till it begins to thicken ; then wet 
and Hour your ckth very well, tie it up and boil it an hour. 
When it is enough, turn it into your dilb, pour melted buttef 
over it, and the juice of a Seville orange, if you like it ; as to 
fugar, you muft add, or let it alone, juft to your tafle. You 
may bake it; but then you fhould put in a quarter of a pound 
of fugar. You may add bifeuit in the room of bread, if you 
*Jike it better, * • 


1 • 


* , , 

* To make a poking pudding. ' • ' 

• ■ • 1 • « . • , . 

T'AKE a pint of good cream, fix eggs, and half the whites, 
beat them well, and mix with the cream; grate a little nut- 
meg' in, add a lit tie f.i!r,anJ a little rofc- water, if it be agree.-.bje; 

f 

>nd 
flour 


meg in, auu a littJe i.utj , anu a iirtie roie- water, it it be agree.-.Dle; 
gratc. in the crumb of a halfpenny roll, or ; a fpoonfu! 
flour, ‘firlt mixed with a little of the cream, or a Ipcouful c.j 
the Hour of Vice, which you plcsfe. Butter a doth wtil, and 
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flour it i then piit in youf mixture, tie it not too clofe, and 

boil it half aq hour fan. Be fure the water boils before you 

# • ••*.«•* • - * • * * • 

put it in. • v . • • 

... ' 1 . » . < .. . 


A - To make a cream pudding , .. *• ■\^ 

TAKE a quart of cream, boil it with a blade of mace, and ; 
half a nutmeg grated, let it cool, beat up eight eggs,; and, 
three whites* ftrain them well, mix a fpoonful of flour with j 
them, a quarter of a pound of almonds blanched, and beat very; 
fine, with a fpoonful of orange- flower or rofe- water, mix with* 
the eggs, then by degrees mix in the cream, beat all well toge-j 
ther, take a thick cloth, wet it and flour it well, pour in. your 
fluff, tie it clofe, and boil it half an hour. Let the water boi[ 
all the time faft \ when it is done, turn it into yourdifh, pour 
melted butter over, with a little fack, and throw fine fuga,r all 
over.it. . .. ... 


• To make a prune pudding. " 

TAKE a quart of milk/beat fix eggs* half the whites, with 
half a pint of the milk and four fpoonfuls of flour, a little . fait 
ar>d : two fpoonfuls of beaten ginger ; then by degrees mix in all 
the milk, and a pound of prunes, tie it in a cloth*, boil' it an 
hour, melt butter and pour over it. Damfons eat ,we! I’d one. this 
way in the room of prunes. it , o ^ , 



^TAKE a fpoonful of flour, a fpoonful. of cream or milk, 
an egg, a little nutmeg, ginger and fait 5 mix all together, and 
boil it in a little wooden difli half an hour. You may add a 
few currants. 


To make an apple pudding. 

• 1 • ■ * . , * . • 

MAKE a good puff paftc, roll it out half an inch thick, pare 
your apples, and core them, enough to fill the cruft, and 
clofe it up, tie it in a cloth and boil it. If a fmall pudding, two 
hours: if a large’one, three or four hours. When it is enough 
turn it into your difh, cut a piece of the cruft out of the top, 
butter and fugar it to your palate ; lay on the cruft again, and 
fend it to table hot. *A pear pudding make the fame way. And 
thus you may make a damfon pudding, or any fort of plums, 
apricots, cherries, or mulberries, and are very fine. 
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To make yeaft dumplings. 

FIRST make a light dough as for bread, with flour, water," : 
fait and yeaft, cover with a cloth, and fet it before the Are for 
half an hour ; then have a fauce-pan of water on the fire, and 
when it boils, take the dough, and make it into little round 
balls, as big as a large hen's egg ; then flat them with your 
hand, and put them into the boiling water; a few minutes boils 
them. Take great care they don’t fall to the bottom of the pot 
or fauce-pan, for then they will be heavy ; and be fure to keep 
the water boiling all the time. When they are enough, take 
them up (which they will be in ten minutes or lefs) lay them in . 
your di(h, and have melted butter in a cup. As good a way as 
any to fave trouble, is to fend to the baker’s for half a quartern 
of dough (which will make a great many) and then you have 
only the trouble of boiling it. 

» • • 

... To make Norfolk dumplings. 

MIX a good thick batter, as for pancakes ; take half a pint 
of milk, two eggs, a little fait, and make it into a batter with 
flour. Have ready a clean fauce-pan of water boiling, into 
which drop this batter. Be fure the water boils faft, and two 
or three minutes will boil them; then throw them into a fievc 
to drain the water away, then turn them into a difh and flir 
a lump of frelh butter into them ; eat them hot, and they, are 
very good. 

• #. «■ • * * * _• 

. , 4 • • « 

'• ‘ To make bard dumplings . 

MIX flour and water, with a little fait, like a pafte, roll 
them in balls, as big as a turkey’s egg, roll them in a little flour, 
have the water boiling, throw them in the water, and half an 
hour will boil them. They are beft boiled with a good piece of 
beef. You may add, for change, a few currants. Have melted 
butter in a cup. 

Another way to make bard dumplings. 

• * , . \ 

RUB into your flour flrft a good piece of butter, then make 
it like a crufl for a pyc ; make them up, and boil them as 

above# . .. ". .. ■ 
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' To make apple dumplings • 

• # » * 

. MAKERS good pufF-pafle, pare Tome largo apples, tut theft 

in quarters, and take out the cores very nicely '} take a pied 
of ci uft,.and roll it round, enough for one apple } if they are big 
they will not look pretty, fo roll the cruft round each apple am 
make them round like a hull, with a little flour in your hand 
Have a pot of water boiling, take a clean cloth, dip «t in tlx 
water, and (hake flour over it; tie each dumpling by itfelf, 
and put them in the water boiling, which keep boiling all tbt 
time ; and if your cruft is light and good, and the apples n« 
too large, half an hour will boil them ; but if the apples hi 
large, they will take an hour’s boiling. When they are enough, 
lake them up, and lay them in a dilh; throw fine fugar all oic: 
them, and fend them to table. Have good frefh butter nulled 

in a cup, and fine beaten fugar in a faucer. 

• • • 

' • 

* Another way to make apple dumplings . 

MAKE a good pufF-pafte cruft, roll it out a little thicker than 
ft crown piece, pare fomc large apples, and roll every app!: 
in a piece of this pafte, tie them clofe in a cloth feparate, boi! 
(Hem an hour, cut a little piece of the top off, and take out th; 
Core, t2kc a tea-fpoonful of lemon-peel (bred as fine as pofiiblr, 
juft give it a boil in two fpoonfuls of rofe or orange-flow^ 
water. In each dumpling. put? a tea-fpoonful of this liquof, 
fweeten the apple with fine fugar, pour in fome melted butter, 
and lay on your piece of cruft again. Lay them in your d:fl^ 
and throw fine fugar all over. 

• • 

• a • 

% 

f * # 

To make a cheefe-curd Jlorendine • 

TAKE two pounds of checfe-curd, break it all to pieces will 
your hand, a pound of blanched almonds finely pounded, wiA 
a little rofe-water, half a pound of currants clean wafhed ip 
picked, a little fugar to your palate, fomc ftewed fpinach & 
final! } mix all well together, lay a pufF-pafte in a difh, put* 
your ingredients, cover it with a thin cruft rolled, and laid* 
crofs, and bake it in a moderate oven half an hour. *As to tk 
top-cruft, lay it in what fhape you pleafe, either rolled ^ 
marked with an iron on purpofc^ . ! 
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, v fAforenJine of oranges or apples* .y- • . » . 

GET half a dozen of Seville oranges, fave the j uice, take out 
Sc, pulp, Uy them in water twenty- four hours, (hift them 
or four times, then boil them in three or four waters, then 
win them from the water, put them in a pound of fugar, and , 
|*ir juice, boil them to a fyrup, take great care they do not 
iick to the pan you do them in, and let them by for ufe. When 
ou ufe them, lay a puff-pafte all over the difh, boil ten pippins 
Jared, quartered and cored,- in a little water and fugar, and 
lice two of the oranges and mix with the pippins in the difh. 
iake it in a flow oven, with cruft as above : or juft bake the 
iuft, and lay in the ingredients. ; 


• % • 


: To make an artichoke pye. . 

BOIL twelve artichokes, take off all the leaves and choice, 
lake the bottoms clear from the ftalk, make a good pufF-pafte cruft, 
md lay a quarter of a pound of good frefh butter all over the 
bottom of your pye ; then lay a row of artichokes, ftrew a little , 
pjppcr, fait, and beaten mace over them, then another row, and 
lirew the reft of your fpice over them, put in a quarter of a, 
pound more of butter in little bits, take half an ounce of truffles : 
and morels, boil them in a quarter of a pint of water, pour the 
water into the pye, cut the truffles and morels very fmall, throw 
all over the pye; then have ready twelve eggs boiled hard, take 
only the hard yolks, lay them all over the pye, pour in a gill of . 
white wine, cover your pye and bake it. When the cruft is * 
cone, the pye is enough. Four large blades of mace and twelve 
peppercorns well beat will do, with a tea-fpoonful of fait. 

T o mah a fweet egg pye* 

. * . • • • . • ■ 

ii-MAKE a good cruft, cover your difh with it, then have 
ready twelve eggs boiled hard, cut them in fliccs, and lay 
them in your pye, throw half a pound of currants, clean wafhed 
and picked, all over the eggs, then beat up four eggs well, 
tnixed with half a pint of white wine, grate in a fmall nutmeg, 
^nd make it pretty fv/cet with fugar, You arc to mind to lay 
a quarter of a pound of butter between the eggs, then- pour in 
your wine and eggs and cover your pye. Bake it half an hour, 
or till the cruft is done. 


i * 
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.• To make a potato* pye. 

BOIL three pounds of potatoes, peel them, make a good crul 
and lay in your difh ; lay at the bottom half a pound of butter, 
then lay in your potatoes, throw over them three tea-fpoonfuls 
of fait, and a fmatl nutmeg grated all over, fix eggs boiled hard 
and chopped fine, throw all over, a tea-fpoonful of pepper (hew- 
ed all over, then half a pint of white wine* Cover your pyt, 
and bake it half an hour, or till the cruft is enough. 

o 

. • . a * 

‘ • . ■' • • . To make an onion pye. 

WASH and pare fome potatoes, and cut them in dices, pet! 
fome onions, cut them in dices, pare fome apples and diet 
them, make a good cruft, cover your difh, lay a quarter of a 
pound of butter all over, take a quarter of an ounce of mart 
beat fine, a nutmeg grated, a tca-fpoonful ofbeaten pepper, thre 
tea-fpoonfuls of fait, mix all together, ftrew fome over the but- 
ter, lay a layer of potatoes, a layer of onion, a layer of apples, 
and a layer of eggs, and fo on till you have filled your pv; 
(hewing a little of the feafoning between each layer, and i 
quarter of a pound of butter in bits, and fix fpoonfuls of water 
Clofe your pye, and bake it an hour and a half. A pound g ; 
■ potatoes, a pound of onions, a pound of apples, and twelve «8J 
will do. 

To moke an orange a do pye . 

MAKE a good cruft, lay it over your difh, take two oran^» 
boil them with two lemons till tender, in four or five quarts c 
water. In the laft water, which there mull be about a pis 
of, add a pound of loaf fugar, boil it, take them out and 
them into your pye; then pare twelve pippins, core them ad 
give them one boil in the fyrup ; lay them all over the oraa? 
and lemon, pour in the fyrup, and pour on them fome 6ran:r 
ado fyrup. Cover your pye, and bake it in a flow oven half 33 
hour. . 

To make ajkinet pye . 

TAKE your (kirrets and boil them tender, peel them, fr 
them, fill your pye, and take to half a pint of cream thcyolh 
an egg, beat fine with a little nutmeg, a little beaten mace^ 
a little fait; beat all together well, with a quarterof a pound 1 
fre(h butter melted, then pour in a $ much as your difh will ho- 
put on the top cruft and bake it half an hour. You may I* 
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in.fome hard yolks of eggs ; if you cannot get cream, put in 

milk, but cream is beft. About two pounds of the root will 

do. • •’ 

• • 

¥0 make an apple pie. . 

r. MAKE. a good puff pafte cruft, lay fome round the fides of 
thedifh, pare and quarter your apples, and takeout the cores, 
by a row of apples thick, throw-in half the fugar you defign 
for your pie, mince a little lemon-peel fine, throw over and 
fqueeze a little lemon over them, then a few cloves, here and 
there one, then the reft of your apples and the reft of your fu- 
gar. You muft fweeten to your palate, and fqueeze a little 
more lemon. Boil the peeling of the apples and the cores in 
fome fair water, with a blade of mace, till it is very good ; 
fliain it and boil the fyrup with a little fugar, till there is but 
very little and good, pour it into your pic, put on your upper 
cruft and bake it. You may put in a little quince or marmalade, . 
if you pleafe.' 

Thus make a pear pie, but don't put in any quince. You 
may butter tnem when they come out of the oven : or beat up 
the yolks of two eggs and half a pint of cream, with a little nut- 
meg, fweetened with fugar, take off the lid and pour in th*e 
cream. Cut the cruft in little thrfce-corner pieces, ftick about 
the pie and fend it to table. 

« • 

To make a cherry pie . 

MAKE a good cruft, lay a little round the fides of your difh, 
throw lugar at the bottom ; and lay in your fruit and fugar at 
up. A few red currants does well with them; put on your lid, 
ind bake in a flick oven. 

Make a plumb pie the fame way, and a goofeberry pie. If 
you would have it red, let it ftand a good while in the oven, af- 
ter the bread is drawn. A cuftaid is very good with thegoofc-. . 
hrrry pie. 

. r , . 

To make a falt-fijb pie. ' ' 

GET a fide of falt-fifh, lay it in water all night, next morn- 
ing put it over the fire in a pan of water till it is tender, drain 
it and lay it on the drefler, take off all the lkin and pick the 
nitat clean from the bones, mince it fmall, then take the crumb 
of two French rolls, cut in flicts, and boil it up with a quart 

new milk, break your bread very fine with a fpoon, put to 
it your minced Ult-fifh, a pound of melted butter, two fpoon- 
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fttlsof.miriced parfley, half a nutmeg grated, a liule beaten pep. 
per, and three tea-fpoonfuls of muftard, mix all well together, 
make a good cruft, and lay all over your dilh, and cover it up,. 
Bake it an hour. 

•. . i « 

. 7b make a carp pie. 

' TAKE a large carp, fcale,.wafl), and gut it clean ; take an 
eel, boil it juft a little tender, pick off all the meat and mince it 
fine, with an equal quantity of crumbs of bread, a few fweet- 
herbs, a lemon- peel cut fine, a little pepper, fait, and grated 
nutmeg, an anchovy, half a pint ofoyfters parboiled and chop- 
ped fine, the yolks of three hard eggs cut fmall, roll it up with 
a quarter of a pound of butter, and fill the belly of the carp, 
Make a good cruft, cover the difh, and lay in your carp; fave 
the liquor you boil your eel in, put in the eel bones, boil them 
v/xth a little mace, whole pepper, an onion, fome fweet-herbs, 
and an anchovy. Boil it till there is about half a pint, ftrain it,! 
add to it a quarter of a pint of white wine, and a lump of but* 
ter mix’d in a very little flour ; boil it up, and potlr into your 
pie. Put on the lid, and bake icon hour in a quick oven. If 
there be any force meat left after filling the belly, make balls of 
it, and put into the pie. If you have not liquor enough, boil 
a few fmall eels, to make enough to fill your difh. 

7b make a foal pie . 

# 

• MAKE a good cruft, cover your difh, boil two pounds of eels 
tender, pick all the flefh clean from the bones: thiow the bones 
into the liquor you boil the eels in, with a little mace and fa!t, 
till it i* very good, and about a quarter of a pint, then ftrain if.' 
In the mean time cut the flefh of your eel fine, with a little !e : ‘ 
mon-peel (bred fine, a little fait, pepper, and nutmeg, a few 
crumbs of bread, chopped parfley, and an anchovy ; melt a quar- 
ter of a pound of butter, and mix with it, then lay it in the difh, 
cut the flefh of a pair of large foals, or th*ee pair of very fmdl 
ones, clean from tne bones and fins, lay i: on the force-meat anil, 
pour in the broth of the eels you boiled ; put the lid of the pic 
on, and bake it. You fhould boil the bones of the foals with 
the eel bones, to make it good. If you boil the foal bones witli 
one or two little eels, without the force meat, your pie will be 
very good. Ar.d thus you may do a turbot. 
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To make an eel fie. 

MAKE a good cruft, clean, gut, and wafli your eels very 
well, then cut them in pieces half as long as your finger j fea- 
fon them with pepper, fait, and a little beaten mace to your pa- 
late, either high or low. Fill your difh with eels, and put as 
much water as the djfh will hold 5 put on your cover, and bake 
them well. • 

T 0 make a flounder pie . # . 

GUT fome flounders, wafti them clean, dry them in a cloth, 
juft boil them, cut off the meat clean from the bones, lay a good 
cruft over the difh, and lay a little frefh butter auhebottom,and 
on that the fifti ; feafon them w.ith pepper and fait to your mind. 
Boil the bones in the water your fifh was boiled in, with a little 
bit of horfe-raddifh, a little paVftey, a very little bit of lemon- 
peel and a cruft of bread. Boil it till there is juft enough liquor 
for the pie, then ftrain it, and put it into your picj put on tuc 
top-cruft, and bake it. 

To make a herring pie . 

SCALE, gut, and wafh them very clean, cut off the heads, 
fins, and tails. Make a good cruft, cover your difh, then feai- 
fon your herrings with beaten mace, pepper, and fait 5 put a 
little butter in the bottom of your difh, then a row of herrings, 
pare fome apples and cut them in thin flices all over, then peel 
fome onions, and cut them in flices all over thick, lay a little 
butter on the top, put in a little water, lay on the lid, and bake 
it well. 

* To make a faimon pie . 

MAKE a good cruft, cleanfe a piece of faimon well, feafon 
it with fait, mace, and nutmeg, lay a little piece of butter at the 
bottom of the difh, and lay your faimon in. Melt butter ac- 
cording to yonr pie ; take a lobfler, boil it, pick out all the flefh, 
chop it final!, bruife the body, mix it well with the butter, 
which muft be very good ; pour it orcr your faimon, put on 
the lid, and bake it well, 
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.3*0 make a lobjlcr pie. 

;MAKE a good cruft, boil two lobfters, take out the tails, 
cut them in two, take out the gut, cut each tail in four pieces, 1 
and lay them in the difli. Take the bodies, bruife them weR 
with the claws, and pick out all the reft of the meat *, chop it 
all together, fcafon it with pepper, fait, and two or three 
fpoonfuls of vinegar, melt half a pound of butter, ftir all toge- 
ther, with the crumb of a halfpenny roll rubbed in a clean cloth 
fmall, lay it over the tails, put on your cover, and bake it in a 
flow oven. 

t 

To make a mujfel pie. s 

.MAKE a good cruft, lay it all over the difli, wafh your 
muflels clean in fcveral water's, then put them in a deep ftew. 
pan, cover them and let them ftew till they are all open, pick 
them out and fee there be no crabs under the tongue j put them 
in a fauce-pan, with two or three blades of mace, drain the li- 
quor juft enough to cover them, a good piece of butter and a 
few crumbs of bread j ftew them a few minutes, fill your pie, 
put on the lid, and bake it half an hour. So you may make 
anoyftcrpic. 

• To make Lent mince pieces. 

• • . . • 

SIX eggs boiled hard and chopped fine, twelve pippins pared 
and chopped fmall, a pound of raifins of the fun ftoned and 
chopped fine, a pound of currants wafhed, picked, and rubbed 
clean, a large fpoonful of fine fugar beat fine, an ounce of citron, 
an ounce of candied orange, both cut fine, a quarter of an ounce 
of mace and cloves beat fine, and a large nutmeg beat fine; 
mix all together with a gill of brandy, and a gill of fack. Make 
your cruft good, <ind bake it in a flack oven. When you make 
your pie, fquecze in the juice of a Seville orange, and a glafs of 
icd wine. 

- To collar fabnori . 

TAKE a fide of falmon, cut off about a handful of the tail, 
wafh your large piece very well, dry it with a clean cloth, wafh 
it over with the yolks of eggs, and then make force-meat with 
what you cut off the tail ; but take off the (kin, and put to it • 
a handful of parboiled oy tiers, a tail or two of lobfters, the 
yolks of three or four eggs boiled hard, fix anchovies, a hand- | 
fill of fweet-herbs chopped fmall, a little fait, cloves, mace, nut- ; 

meg, 1 
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meg, pepper beat fine, and grated bread. Work all thefe toge- 
ther into a body, with the yolks of eggs, lay it all over the flefhy 
part, and a little more pepper and fait over the falmon fo roll 
ii up into a collar, and bind it with broad tape, then boil it in 
water, fait, and vinegar ;*but let the liquor boil firft, then put. 
m your collars, a bunchof fweet herbs, diced ginger and nut- 
meg ; let it boil, but not too faft. It will take near two hours 
boiling. When it is enough, take it up into your foufing-pan 
and when the pickle is cold, put it to your falmon, and let it • 
Hand in it till ufed , or otherwife you may pot it. Fill it up with 
daiified butter, as you pot fowls; that way will keep longed, 

• , * 

¥0 collar eels • ' 

TAKE your eel and cut it open, take out the bones, eut off 
the head and tail, lay the eel fiat on the drcflcr, and fhred fomc 
fage as fine as poflible, and mix with it black pepper beat, grat- 
ed nutmeg and fait, lay it all over the eel, roll it up hard in lit- 
tle cloths; and tie both ends tight; then fet over the fire fomc 
water, with pepper and fait, five or fix cloves, three or four 
blades of mace, a bay leaf or two. Boil it, bones, head, and tail 
well together; then take out your heads and tails, put in your 
cels and let them boil till they are tender ; then take them out, 
and boil the liquor longer, till you think there isenough to cover 
them. Take it oft*, and when cold pour it over the eels, and co- 
ver it clofe. Uon’t take off the cloths till you ufe them. 

To pickle or bah herrings . 

SCALE and wa(h them clean, cut off the heads, take out the 

roes, or walh them clean, and put them in again juft as you 

like. Seafon them with a little mace and cloves beat, a very little 

beaten pepper and fair, lay them in a deep pan, lay two or three 

bay- leaves between each lay, then put in half vinegar and half 

water, or rape vinegar. Cover it clofe with a brown -paper, and 

fend it to the oven to bake ; let it ftand till cold, then pour off 

'that pickle, and put frefh vinegar and water, and fend them to 

the oven again to bake. 'Thus do fprats; but don’t bake them 

the fccond time. Some ufe only all-ipice, but that is not fogood. 

% 

To pickle or bake mackrel, fo keep all the year . 

GUT them, cut off their heaJs,cut them open, dry them very 
. well with a clean cloth, take a pan which. they will lie clever- 
ly in, lay a few ^ay-leaves at the bottom, rub the bone with a 
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• li* tie bay-falt beat fine, take a little beaten mace, a few clovej 

• brat fine, black and white pepper beat fine; mix a little fait, 
: rub them infidc and out with the fpice, lay them in a pan, and 

• between every lay of the mackrel put a few bay-leaves; then co. 

• ver them with vinegar, tie them down clofe with brown papet, 
- put them into a flow oven : they will take a good while doing; 
. when they are enough, uncover them, let them (land till cold; 

then pour away all that vinegar, and put as much good vinegar 
. as will cover them, and put in an onion (luck with cloves. Send 
them to the oven again, let them ffand two hours in a very flow 
' even, and they will keep all the year ; but you muft not put in 
your hands to take out the mackrel, if you can avoid it, but take 
a flice to take them out with. T he great bones of the mackrel 
. taken out and broiled, is a pretty little plate to fill up the cor* 
ner of a tab!e v : 


li 

» 

r 


To foufe mackrel . 

• « 

YOU mud wafti them clean, gut them, and boil them in fait 
and water till they are enough ; take them out, lay them in \ 
.clean pan, cover them with the liquor, add a little vinegar; and 
when you fend them to table, lay fennel over them. 


*. To pot a lobjler. 

0 • • 

-TAKE a live lobfter, boil it in fait and water, and peg it that 
no water gets in ; when it is cold, pick out all the flefh a*nd 
body, take out the gut, beat it fine in a mortar, and feafon it 
with beaten mace, grated nutmeg, pepper, and fait. Mix all to- 
gether, melt a little piece of butter as big as a large walnut, and 
mix it with the lobfter as you are beating it; when it is btat to 
a pafte,put it into*your potting-pot,and put it down as clofe and 
hard as you can; then fee fome frefh butter in a deep broad pan 
before the fire, and when it is all melted, take off the fcom at 
the top, if any, and pour the clear butter over the meat as thick 
as a crown-piece. The whey and churn-inilk will fettle at the 
bottom of the pan ; but t >kc great care none of that gees in, and 
always let your butter be very good, or you will fpoil all ; or only 
put the meat whole, with the body mixed among ir, laying 
them as clofe together as you can, and pour the'butter over 
them. You muff be fure to let the lobffer bo well boiled. A 
middling one will take half an hour boiling. 
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' To pot eels / 

eel, fkin it, cleanfe it, and wafh it very clean, 
and cut it into pieces as long as your finger* 
a little beaten jnace and nutmeg, pepper, fait, 
and a little fal-prunella'bcat fine i lay them in a pan, then pour 
as much good butter over them as will cover them, and clarified 
as above. They muft be talced half an hour in a quick oven; 
if a flow oven longer, till they are enough, but that you muft 
judge by the largencfs of the cels. With a fork take them out, 
and lay them on acoarfecloth to drain. When they are quite 
•cold, feafon them again with the fame feafonine, lay them in 
the pot c ofe ; then take oft the butter they were baked in clear 
from the gravy of the fifh, and fet it in a difli before the fire. 
When it is melted pour the clear butter over the eels, and let 
them be covered with the butter. 

In the fame manner you may pot what you pleafe. You may 
bone your eels if you chufe it* but then don’t put in any fal- 
prunclla. 


* TAKE a large 
dry it in a cloth, 
Seafonthcm with 


T o pet lampreys . 


SKIN them, cleanfe them with fait, and then wipe them 
dry; beat fome black-pepper, mace, and cloves, mix them with 
fait, and feafon them. Lay them in a pan, and cover them with 
clarified butter. Bake them an hour ; order them as the eels, 
only let them be feafoned, and one will be enough for a pot. 
You tuuft feafon them well, let your butter be good, and they 
will keep a long time* 


' To pot charrs . 

AFTER having clcanfed them, cutoff the fins, tails, and 
heads, then lay them in rows in a long baking-pan ; cover them 
with butter, and order them as above. 


I 

To pot a pike. 

YOU muft fcale it, cut off the head, fplit it, and take out the 
chine- bone, then drew all over the infide fome bay- fait and 
pepper, roll it up round, and lay it in a pot. Cover it, and 
bake it an hour. Then take it out, and lay it on acoarfe cloth 
to drain; when it is cold, put it into your pot, and cover it 
with clarified butter. 
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• * * * * 

2* falmon. 

• * * . • 

: TAKE a piece of frcfti falmon, fcale it, and wipe Ft clean, 
(let your piece or pieces be as bigas will lie cleverly on your 
pot) feafon it with Jamaica pepper, black pepper, mace, 
cloves beat fine, mixed with fait, a little fal prunella, beat fine, 
and rub the bone with, Seafon with a little of the fp*cc, pour 
clarified butter over it, and bake it well. Then take it out 
carefully, and lay it to drain ; when cold, feafon it well, lay 
it in your pot clofe, and cover it with clarified butter, asa- 
bove. 

Thus you may do carp, tench, trout, and fcvcral forts of 

fifh. 

* 

J Another way to pot falmon. 

SCALE and clean your falmon down the back, dry it well, 
and cut it as near the fliape of your pot as you can. Take two 
nutmegs, an ounce of mace and cloves beaten, half an ounce of 
white pepper, and an ounce of fait ; then take out all the bones, 
cut off the jole below the fins, and cut off the tail. Seafon the 
fcaly fide firft, lay that at the bottom of the pot ; then rub the 
feafoning on the other fide, cover it with a difh, and let it (land 
all night. It mud be put double, and the fcaly fide, top and 
bottom 5 put butter bottom and top, and cover the pot with 
‘ fome fiift* coarfe pafte. Three ( hours will bake it, if a large 
fifh ; if a fmallone, two hours ; and when it comes out of the 
oven, let it (land half an hour ; then uncover it, and raife it up 
at one end, that the gravy may run out, then put a trencher 
and a weight on it to.prcfs out the gravy. When the butter i$ 
cold, take it out clear from the gravy, add fome more to it, 
and put it in a pan before the fire; when it is melted, pount 
over the faloion; and when it is cold, paper it up. As to the 
feafoning of thele things, it muft be according to your palate, 
more or lefs. 

• . r 

N. B. Always take great care that no gravy or whey of the 
butter is left in the potting ; if there is, it will not keep. 
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Directions for the SICK. • 


I don’t pretend to meddle here In the phyfical way ; hut a few 
directions for the cook, or nurfe, 1 prefume, will not be im- 
proper, to make fuch a diet, &c. as the do&or {hall order. 


To make mutton broth • 


T AKE a pound of a loin of mutton, take off the fat, put to 
it one quart of water, let it boil and fkim it well; then put 
io a good piece of uppcr-cruftof bread, and one large blade of 
' mace. Cover it dole, and let it boil flowly an hour; don’t (Ur 
it, but pour the broth clear off. Seafon it with a little fait, and 
the mutton will be fit to eat. If you boil turnips, don't boil 
them in the broth, but by thcmfelves in another fauce-pan. 

To toil 'a ferag of veal , 

« 

SET on the ferag in a dean fauce-pan : to each pound of veal 
put a quart of water, fkim it very clean, then put in a good 
piece of upper-cruft, a blade of mace to each pound, and a little 
parfley tied with a thread. Cover it clofe ; then let it boil very 
foftly two hours, and both broth and meat will be fit to cat. 

. • / 

To make beef or mutton Irotb for very weak people , who 

take but little nourijhment. 

TAKE a pound of beef, or mutton, or both together: to a' 
pound put two quarts of water, firft (kin the meat and take off 
all the fat ; then cut it into little pieces, and boil it till it comes 
to a quarter of a pint. Seafon it with a very little corn of fait.- 
ficim off all the fat, and give a fpoonful of this broth at a time.* 
To very weak people, half a fpoonful is enough ; to fome a tea- 
fpoonful at a time ; and to others a tea cup full. There is 
greater nourifhment from this than any thing clfc,^ • 


To 
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To make'beef drink r which is ordered for week people, 

• .* . •» 

TAKE a pound of lean beef ; then take off all the fat and 
Ccin, cut it into pieces,, put it into a gallon of water, with the: 
under-crufl of a penny-loaf, and a very little fait. 'Let it boii 
till it comes to two quarts ; then flrain it off, and it is a very 
hearty, drink. 

* • ' ‘ » • ’ • 

‘ * -• •.* ' •; 

’ • ' To make pork broth . 

TAKE two pounds of young pork ; then take off the (kin 
and far, boil it in a gallon of water, with a turnip and a very 
little corn of fait. Let it boil till it comes to two qubits, then 
flrain it off, and let it Hand till cold. Take off the- fat, then 
leave the fettling at the bottom of the pan, and drink half a 
pint in the morning fading, an hour before breakfad, and 4 ; 
noon, if the domach will bear it. 

• . • . ' . • ’ . 

, . To boil a chicken . 

LET your fauce-pan be very clean and nice; when the water 
boils put In your chicken, which mud be very nicely picked 
and clean, and laid in cold water a quarter of an hour before it. 
is boiled ; then take it out of the water boiling, and lay it in a 
pewter-difh. • Save all the liquor that runs from it in the difh, 
<fut up your. chicken all in joints in the difh ; then bruife the 
liver very fine', add a little boiled parfley chopped very fine, z 
very little fait, and a very little grated nutmeg : mix it all well 
together with two fpoonfuts of the liquor of the fowl, and pour 
it into the difh with the red of the liquor in the difh. If mere 
i^s not liquor enough, take two or three fpoonfuls of the liquor: 
it was borled in, clap another difh over it; then fet it over a 
chaffing difh of hot coals five or fix minutes, and carry it to 
table hot with the cover on. This is better than butter, and 
lighter for the domach, though fome chufe it only with the li- 
quor, and no pnrfley, nor liver, or any thing elfe, and that is 
according to different palates. If it is for a very weak perfon, 
take off the (kin of the chicken before you fet it cn the chaffing* t 
difh. If you ro.iff if, make nothing but bread-fauce, and that 
is lighter than any fauce you can make for a weak domach. 

Thus you may drefs a rabbit, only bruife but a little piece of 

the liver. 
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¥0 loil pigeons. : ’ 

LET your pigeons be cleaned, wafhcd, drawn, and fkinned. 
Boil thenvin miMc and water ten minutes, and pour over them 
lauce made thus : take the livers parboiltd, and bruife them fine 
with as much parfiey boiled and chopped fine. Melt fome but- 
ter, mix a little with the liver and parfiey firft, then mix all to- 
gether, and pour over the pigeons. 


7*o loll a partridge, or any other wild fowl. 

WHEN your water boils, put in your partridge, let it boil 
ten minutes; then take it up into a pewter-plate, and cut it 
in two, laying the infides next the plate, and have ready Tome 
bread-fauce made thus : take the crumb of a halfpenny-roll, or 
theteabouts, and boil it in half a pint of water, with a blade of 
mace. Let it boil two or three minutes, pour away mod of 
the water; then beat it up with a little piece of nice butter, a. 
little Lit, and pour it over the partridge. Clap a cover over it; 
then fet it over a chafHng-difh of coals four or five minutes, and 
fend \t away hot, covered clofe. 

Thus you may drefs any fort of wild fowl, only boiling it 
more or lefs, according to the bignefs. Ducks, take off the 
fkins before you pour the bread-fauce over them; and if you 
roaft them, lay bread-fauce under them. It is lighter than gravy 
f or weak ftomachs. 

*. • . . • 

T 0 loil a plaice or founder. 

LET your water boil, throw fome fait in ; then put in your 
filh, boil it till you think it is enough, and take it out of the 
water in a flice to drain. Take two fpoonfuls of the liquor, . 
'vich a little fair, a little grated nutmeg ; then beat up theyollc 
of an egg very well with the liquor, and ffir in the egg; beat 
if well together, with a knife carefully flice away all the little 
hones round the fifh, pour the fauccovcr it: then fet it over a 
chaffing-difh of coals for a minute, and fend it hot -away. Or 
>n the room of this fauce, add melted butter in a cup. 

# % 

7*0 mince veal or chicken for the fick , or weak people: . 

MINCE a chicken or fome veal very fine, taking off the (kin* 
juft boil as much water as will moiften it, and no more, with 1 
very little fait, grate a ver y little nutmeg; then throw a little 

• flour 




•1 


0 

« 

J 

* 

H 




f 1 

** 4 



k 


% • 

f • 








i. i 


. * 





l 


1 




•236 The Art of Cookery 9 

flour over if, and when the water boils put in ihe meat. Kwp 
fhaking it about over the fire a minute ; then have ready two 
or three very thin fippets toafted nice *nd brown, laid in the 
plate, and pour the mince-meat over it. . 

• t 

. • • ■ j 

v • To pull a chicken fer the ftek. 

YOU mud take as much cold chicken as you think proper, 
take off the (kin, and pull the meat into little bits as thick is 
' a quill ; then tike the bones, boil them with a little fait till 
they are good, drain it ; then take a fpoonful of the liquor, a 
fpoonful of milk, a little bit of butter, as big as a large nutmeg, 
rolled in flour, a little chopped parfley as much as will lie oiu 
fixpencc, and a little fait if wanted. This will be enough 
for half a fmall chicken. Put all together into the fauce-pm: 
then keep (baking it till it is thick, and pour it into a hot 
plate. 

To make chicken broth . 

• • ‘1 

YOU mud take an old cock or large fowl, flay it; then pier 

off all the fat, and break it all to pieces with a rolling-pin: 

. put it into two quarts of water, with a good crufl of bread, and 
a blade of mace. Let it boil fofrly till it is as good as you wojM 
. have it. If you do it as it (hould be done, it will take five or iix 
hours doing ; pour it off, then put a quart more of boiling v/s- 
ter, and cover it clofe. Let it bojl foftly till it is good, and drain 
it off. Seafon with £ very little fait. When you boil a chicken 
(avethe liquor, and when the meat is eat, take the bones, then 
break them and put to the liquor you boiled the chicken in, 
with a blade of mace, and a cruft of bread. Let it boil till i: 
is good , and drain it off. 

• . • . ! 

To make chicken water. 

TAKE a cock, or large fowl, flay it, then bruife it withi 
hamrr.cr, and put it into a gallon of water, with a cruft of breil. 
Let it boil half away, and (train it off. 

To make white cattdle. 

YOU mult take two quarts of water, mix in four fpoonfuh 
of oatmeal, a blade or two of mace, a piece of lemon-pcd, 
let it boil, and keep ftirring it often. Let it boil about a quar* 

ter of an hour, and take care it does not boil over; then (train 
• . ‘ • . ii 
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it through a coarfe fieve. When you ufeit, fweeten it to your 
palate, grate in a little nutmeg, and what wine is proper j and 
if it is not for a Tick perfon, fquecze in the juice of a lemon. 

* M 

To make Irown caudle • 


BOIL the gruel as above, with iix fpoonfuls of oatmeal, and 
ftrain it ; then add a quart of good ale, not biticr ; boil it, then 
fweeten it to your palate, and add half a pint of white wine. 
When you don’t put in white wine, let it be half ale. 


To make water-gruel . 

% 

YOU mud take a pint of water, and a large fpoonful of oat- 
meal j then dir it together, and let it boil up three or four times, 
ftirring.it often. Don’t let it boil over, then drain it through 
a fieve, fait it to your palate, put in a good piece of frefh but- 
trr, brew it with a fpoon till the butter is all melted, then it 
will be fine and fmouth, and very good. Some love a little 
pepper in it. * 

To make panada. 

YOU mufl take a quart of water in a nice clean fauce-pan, 
a blade of mace, a large piece of crumb of bread; let it boil two 
minutes, then take out the bread, and bruife it in a bafon very 
fine. Mix as much water as will make it as thick as you would 
have; the red pour away, and fweeten it to your palate. Put 
in’ a piece of butter as big as a walnut, don’t put in any wine, ic 
fpoils it ; you may grate in a little nutmeg. This is hearty and 
good diet for Tick people. 

To boil /ago. 

PUT a large fpoonful of fago into three quarters of a pint of 
w.iter, dir it, and boil it foftly till it is as thick as you would 
have it ; then put in wine and fugar, with a little nutmeg to 

your palate. . 

• <• 

To lot ! falup. 

IT is a hard done ground to powder, and generally fold for. 
one (hilling an ounce : take a large tea fpoonful of the powder 
2nd put it into a pint of boiling water, keep dirring it till it is 
like a fine jelly ; then put wine and fugar to your palate, and' 
lemon, if it will agree. 


10 
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. • To make ifmglafs jelly. 

TAKE a quart of water, one ounce of ifinglafs, half an' ' 



ounce of cloves j . boil them to a pint, then drain it upon** i 
pound of loaf fugar, and when cold fweeten your tea with it; f 
You may make the jelly as above, and leave out the cloves * 
Sweeten to your palate, and add a little wine. All other jelfa ■ 
you have in another chapter. 


fun floned ; boil all together till half is wafted, then ftrain »: off,. : 
This is ordered in the meafles, and feveral other dilorders, for • 
a drink. . j 

To make buttered water, or what the Germans call egg-foop> r 
who are very fond of it for /upper. You have it in tie ' 
chapter for Lent. j 

TAKE a pint of water, beat up the yolk of an egg with the 
water, put in a piece of butter as big as a fmall walnut, two or 
-three knobs of fugar, and keep flirring it all the time it is oas ; 
the fire. When it begins to boil, bruife it between the fauce. 
pan and a mug till it is fmooth, and has a great fro:b; then it 
is fit to drink. This is ordered 'in a cold, or where egg will \ 
agree with the flomach. 


' • . To make bread foop for the fick. 

TAKE a quart of water, fet it on the fire in a clean fauce- 
pan, and as much dry cruft of bread cut to pieces as the top of a ; 
penny loaf, the drier the better, a bit of butter as big as a wal- 
nut ; let it boil, then beat it with a fpoon, and ke^p boiling it 
tiH the bread and water is well mixed: then feafoh it wi:h a_ 
very little fait, and it is a pretty thing for a weak flomach. 


To male the pe floral drink. 


y TAl^E a gallon of water, and half a pound of pearl-barley, 
boil it with a quarter of a pound of figsfplit, a pennyworth of ' 
liquorice diced to pieces, a quarter of a pound of ralfins of the j 


T o make feed water. 


TAKE a fpoonful of coriander-feed, half afpoonfu! of cara- 
way feed bruifed and boiled in a pint of water ; then ftrain it A I 
and bruife it with the yolk of an egg. Mix it with fack and 
double- refined fugar, according to your palate. 
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To make artificial ajfes-milk • 

TAKE two ounces of pearl-barley, two large fpoonfuls of 
urifhorn (havings, one ounce of eringo root, one ounce of 
Jhina root,* one ounce of preferved ginger, eighteen fnails 
)ruifed with the (hells, to be boiled in three quarts of water,/, 
ill it comes to three pints, then boil a pint of new milk, mix 
t with the reft, and put in two ounces of balfam of Tolu. Take* 
ulf a pint in the morning, and half a pint at night. 


• * - 

Cows milk y next to ajfes milky done thus. . 

« * • * 

TAKE a quart of milk, fet it in a pan over night, the next 

norning take off all the cream, then boil it, and fet it in the pan 

igain till night, then (kirn it again, boil it, fet it in the pan 

•gain, and the next morning (kirn it, warm it blood-warm, and . 

Irink it as you do afles-milk. It is very near as good, and with 

ome confumptive people it is better. 

To make a good drink . - 

BOIL a quart of milk, and a quart of water, with the top- 
:ruft of a penny-loaf and one blade of mace, a quarter of an 
hour very foftly, then pour it off, and when you drink it let it 
xwarm. 


To make Icirley water . r 

PUT a quarter of a pound of pearl-barley into two quarts of 
R'ater, let it boil, fkim it very clean, boil half away, and drain 
it off. Sweeten to your palate, but not too fwcct, and put in 

two fpoonfuls of white wine. Drink it luke-warm. 

• • t * 

To make fage tea . 

TAKE a little fage, a little baum, put it into a pan, (lice t * 
emon, peel and all, a few knobs of fugar, one glafs of white . 
vine, pour on thefe two or three quarts of boiling water, cover 
t, and drink when dry. When you think it ftrong enough of 
-c herbs, take them out, otherwife it will make it bitter. 


To make it for a child. 

A LITTLE fage, baum, rue, mint and penny-royal, pour 
soiling water on, and fweeten to your palate. Syrup of cloves, 

aC. and black* cherry- water, you have in the Chapter of Prc* 

eives. 


Liquor 
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# • • • • ‘ % . # . 

* . * % 

' Liquor for a child that has the thrujh . 

TAKE half a pin; of fpring water, a knob of double refined ! 
fugar, a very little bit of alum, beat it well together with the 
yolk of an egg, then beat it in a large fpoonful of the juice of 
fage, tie a rag to the end of the (lick, dip it in this liquor, and : 
often clean the mouth. Give the child over-ni^hc one drop of 
laudanum, and the next day proper phyfic, wafhing the aicum ; 
often with the liquor. j 

^ • ■ * • • • . ■ i : 

• .. f. 

* • 

fo loti comfrey-roots. . ! 

TAKE a pound of comfrey-roots, ferape them clean, cut 
them into little pieces, and put them into three pints of water. * 
Let them boil till there is about a pint, then drain it, and when 
it is cold, put it into a fauce-pan. If there is any fettling atthe 
bottom, throw it away; mix it with fugar to your palate, half 
a pint of mountain wine, and the juice of a lemon. Let it boil*/ 
then pour it into a'clean earthen pot, and fet it by for ufe. Sora* 
boil it in milk, and it is very good where it will agrece and ii 
reckoned a very great ftrengthener. ; ; j 1 


» 

..i 



CHAP. XI. 

« 

i • 

For Captains of Ships. 

• * % • • 

T 9 make catchup to keep twenty years. 

TAKE a gallon of (Irong dale beer, one pound of ancho*. 
Vieswafhed from* the pickle, a pound of (halots, peeled, half an 
ounce of mace, half an ounce of cloves, a quarter of an ounce 
of whole pepper, three or four large races of ginger, two quart; 
of the large mufliroom-flaps rubbed to pieces. Cover all “this 
clofe,and letitfimmer till it is h.df wafted, then drain it through 
t flannel-bag; let it (land till it is quite cold, then bottle it. 
You may carry it to the Indies. A fpoonful of this to a pound 
of frefh butter melted, makes a fine fifh-fauce ; or, in the room 
of gravy-fauce. The dronger and dalcr the beer is, the bettet 
the catchup will be. 
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3 To make fijb fatice to keep the whole year. '• : 

YOU mu(l fake twenty-four anchovies, chop them,* hone$ 
and all, put to them ten (halots cut fatal!, a handful of feraped • 
horfe-raddifh, a quarter of an ounce of mace, a quart of whitd. 
inne, a pint of water, one lemon cut into dices, half a pint of 
anchovy liquor, a pint of fed wine, twelve c’oves, twelve pep- 
per-corns. Boil them together till it comes to a quait; ftrairi 
it t;fF, cover it clofe, and kerp it in a cold dry place; two fpoon- 
fuls will be fufficient for a pound of butter. 

It is a pretty fauCecihtr for boiled fowl, veal, &c. or in the 
rrem of gravy, loweiing it with hot water, and thickening id 
with a piece of butter rolled in Hour. 


, • 

T o pot dripping to fry fifty meaty or fritters , 

TAKE fix pounds of good beef-dripping, boil it in foft wa- 
tt^ drain it into a pan* let it dand till cold ; then take off the 
hard fat, and ferape off the g^avy which dicks to the indde. 

hus do eight times ; w hen it is cold and hard, take it off e'eari 
from the water, put it into a large fauce-pan, with fix bay- 
leaves, twelve cloves, half a pound of fait, and a quarter of a 
pound of whole pepper. Let the fat be all melted and juft hot* 
let it ftand till it is hut enough to drain through a fieve into the 
jot, and ftand till it is quite cold, then cover it up. Thus you 
may do what quantity you pleafc. The bed wav to keep any 
fort of dripping is to tui n the pot upfide down, and then no rats 
Ceil uet ;»t it. li it will keep on (hip- board, it will made as fine 
puiF-pude cruft as any butter can do, or cruft for puddings, 

To pickle muftroims fir the fia. 

tVASH them clean with a piece of flannel in fait and water; 
p it them into a fauce-pan and tnrowa little fait over them. Let 
them boil up three times in their own liquor, then throw them 
h'to a fteve to drain and fpread them on a clean cloth ; let them 
lie till cold, then put them in wide-mouthed bottles. putin with 
them a good deal of whole mace,- a little nutmeg fliced, and a 
fc.v cloves. Boil the fugar-vinegar of your own making, with z 
j^ood deal of w hole pepper, fome races of ginger, and two or 
three bav-leaves. Let it boil a few minutes, then drain it, when 
it is cold pour it on, and fill the bottle w : th mutton fat fried $ 
cork thtm, tie a bladder, then a leather over them, keep it down 
clofe, and in as cool a place as poflible. As to all other pickles,- 
you have them in the chapter of Pickles. . 
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* : To make vnuflsroom powder. 

' TAKE half a peck of fine lar^e thick muflirooms frefh, ualh 
them clean from f»rieand dirt with a flannel rag, ferape out the 
infide, cut out all the worms, -put them into a kettle over the 
fire without any water, tlvo Large onions ftuck with cloves, a 
large handful of fait, a quarter of an ounce of mace, two tea- 
fpoonfuls of beaten pepper, let them fimmer till all the liquor ii 
boiled away, take great care they don’t burn ; then lay them on 
fieves to dry in the fun, or in tin plates, and fee them in a flack 
oven all night to dry, till they will beat to powder. Prcfs the 
powder down hard in a pot, and keep it for ufe. You may ’put 
what quantity you pleufe for the fauce. 

* - 

.To keep mujhr corns without pickle . 

TAKE large muflirooms, peel them, ferape out the infide, 
put them into a fauce-pan, throw a little fait over them, and let 
them boil in their own liquor: then throw them into a fu-veto 
drain, then lay them on tin plates, and fet them in a cool oven. 

. Repeat it often till they are perfectly dry, put them into a clean 

• ftone jar, tic them down tight, and keep them in a dry place. 

. . They eat dclicioufly, and look as well as truffles. 




* 


To keep artichoke ’let toms dry. 

BOIL them juft fo as you can pull off die leaves and tli? 
choke, cut them from the ftalk«, lav them on tin plates, ft: 
them in a veey cool oven, and repeat it till they arc quite dry; 
then put them into a ftone pot, and tie them down. Keep them 
- in a dry place ; and when you ufe them, lay them in warm wa- 
ter till they are tender. Shift the water two or three time?. 
They are fine in almoft all fauces cut to little pieces, and pul 
in juft before your fauce is enough. 

To fry artichoke- bottoms. * 

LAY them in water as above ; then have ready fome butt:: 
hot in the pan, flour the bottoms, and fry them. Lay them re 

your difh, and pour melted butter over them. 

• • • • 

4 

To ragoo artichoke-lotto?)is. 

TAKE twelve bottoms, foften them in warm water, as:: 
the foregoing receipts : take half a pine of water, a piece of &■ 

. w • ftrur.: 

i • ■ 

* 
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flrong fo op, as big as a fmajl walnut, half a fpoonful of the 
catchup, five or fix of the dried mu fh rooms, a tea. fpoonful of 
the muflhroom powder, fet it on the fire, (hake all together, and 
Irt It boil foftly^two or three minutes. Let thcJart water you 
put to the bottoms boil ; take them out hot, lay them in your 

iifh, pour thefauce over them, and fend them to table hot. 

’# • 

To fricafey artichoke-bottoms . * 

SCALD them, then lay them in boiling water till they are 
.quite tender ; take half a pint of milk, a quarter of k pound 
of butter rolled in flour, ftir it all one way (ill *ic is thick, then 
(iir in a fpoonful of mufhroom pickle, lay the bottoms in a difh, 
and pour the fauce over them. 

To drefs fifh. 

AS to frying fifh, fiift wafh it very clean, then dry it well 
jnd flour it ; take lome of the beef dripping, make it boil in the 
(lew-pan ; then thro v in yotrr fifh, and fry it of a fine lighf 
brown. Lay it on the bottom of a fieve or coarfc cloth to 
drain, and make faucc according to your fancy. 

To bake fijb. 

BUTTER the pan, lay in the fifh, throw a little fait over 
it and flour ; put a very little water in the difh, an onion and 
a bundle of Tweet-herbs, flick fome little bits of butter or the 
fine dripping on the fifh. Lcr it be baked of a fine light brown; 
when enough, lay it on a difh before the fiie, and (kirn off all 
the fat in the pan ; ftrain the liquor, and mix it up either with 
the fifh-fauce or flrong foop, or the catchup. 

To make a gravy foop. 

ONLY boil foft water, and put as much of the flrong foop 
to it, as will make it to your palate. Let it boil ; aud if it 
wants fait, you muft fea f on it. The receipts for the foop you 
have in the chapter fer Soops. 

To make peafe-foop . 

GET a quart of peafe.boil them in two gallon? of water till 
they are tender, then have ready a piece of fait pork or btef, 
which has been laid in water the night before ; put it into the 
.poi, with two large onions peeled, a bundle of fwcet-herbs, 

R 2 celery. 
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celery, if you have n, half a quarter of an ounce of whole pep. 
per; let it boil till the meat is enough, then take it up, and if 
the foop is not enough Jet it boil till the foop is good j then 
drain it, fet it on again to\>oil, an I rub in a good deal of dry 
'mint. Keep the meat hot; when the foop is ready, put in the 
meat again fora few minutes and let it boil, then ferve it away. 
If you add a piece of the portable foop, it will be very good. 
The onion foop you have in the Lent chapter. . 
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To make pork-pidding % cr beefy (fc. 

MAKE a good cruft with the dripping, or mutton fuet, if > 
you have it, (bred fine; make a thick cruft, take a piece' of 
fait potk or beef, which has b-cn twenty- four hours in folt wa- 
ter; feafon it with a little pepp* r, put it into this cruft, roll it ! 
up clofe, tie it in a cloth, and boil it; if for about four or five 
pounds, boil it five hours. 

And when you kill mutton, make a pudding the fame way, 
only cu* the (leaks thin ; feafon them with pepper and fait, and 
• boil it three hour?, if large ; or two hours, if final), and fo ac- 
cording to the iize. 

Apple-pudding make with the fame cruft, only pare the ap- 
ple?, coie them, and fill your pudding ; if large, it will take 
five hours boiling. When it is enough, lay it in the difti, cut 
2 hole in the top, and dir in butter and fugar; lay the piece on 
again, and fend it to table. 

A prune-pudding eats fine, made the fame way, only when 
the cruft ;s ready, fill it with prunes, and fwccten it according 
• to your fancy ; clofe it up, and boil it two hours. 


To make a rice pudding. • 

TAKE what rice you think proper, tie it loofe in a^cloth, 
and boil it an hour : then take it up, and untie it, graie a good 
deal of nuitncg in, ftir in a good piece of butter, and fweeten 
. to your palate. Tie it up clofe, boil it an hour moie, then take 
it up and turn it into your difii ; melt butter, with a little fugar 
and a little white wine for fauce. 
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• * • • 

, To make a fuet-puddin g. 

- GET a pound of fuet (hrcd fine, a pound of flour, a pound 
of currants picked clean, half a pound , of raifins ftoned, two 
tea-fpoonfuls of beaten ginger, and a fpoonful of tin&ure of faf- 
fron ; mix all together with fait water very thick ; then either 
boil or bake it. 


A liver pudding toiled . 

GET the liver of a (beep when you kill tine, and cut it as 
thin as you can, and chop it ; mix it with as much fuet fhred 
fine, half as many crumbs of nrcad or bifeuit grated, feafon it 
with fome fweet-herbs (bred fine, a little nutmeg grated, a little 
beaten pepper, and an anchovy lived fine ; mix all together with 
a little fait, or the anchovy liquor, with a piece of butter, fill 
the cruft and clofe it. Boil it three hours. 

7 0 make an oatmeal-pudding. >. 

GET a pint of oatmeal once cut, a pound of fuet fhred fine, 
a pound of currants, and half a pound of raifins ftoried ; mix all 
together well with a little fait, tie it in a cloth, leaving room 
for the fwelling. 

t , , ... 

To lake an oatmealpudding. 

BOIL a quart of water, feafon it with a little fait; when the 
water boils, ftir in the oatmeal till it is fo thick you can’t eafily 
ftir your fpoon ; then take it off the fire, ftir in two fpoonfuls of 
brandy, or a gill of mountain, and fweeten it to your palate. 
Grate in a little nutmeg, and ftir in half a pound of currants 
clean wafhed and picked; then butter a pan, pour it in, and 
bake it half an hour. 

• # . , 

A rice-pildding laked. 

BOILa pound of rice juft till it is tender ; then drain all the 
water from it as dry as you can, but don’t fqueeze it ; then ftir 
in a good piece of butter, and fweeten to your palate. Grate 
a fmall nutmeg in, ftir it all' well together, butter a pan, and 
pour it in and b^Jce it. You may add a few currants for change. 
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7*0 j peafe -pudding. 


BOIL it till it is quite tender, then take it up, unfte It, Air 
in a good piece of butter, a little Lit, and a good deal of beaten 
pepper, then tie it up t:ght again, boil it an hour longer, and it 
will eat fine. All other puddings you have in the chapter of 
Puddings. 

70 make a harrico of French leans, 

. • 

, • , / 

TAKE a pint of the feeds of French beans, which arc ready 
dried for fowing, wafli them clean, and put them into a two- 
quart fauce-pan, fill it with water, and let 1 hem boil two hours; 
if the water waftes away too much, you mull putin more boiling 
water to keep them boiling. In the mean time take 2lmoft half 
a pound of n:ce frefh butter, put it into a clean flew- pan, and 
when it is all melted, and done making any noifr, have ready a 
pint bafon heaped up with onions peeled and diced thin, throw 
them into the pan, and fry them of a fine bi own, flirting them 
about that thet; m 3 y be all alike, then pour off the clear water 
from the beans into a bafon, and throw the beans all into the 
flew-pan ; ftir all together, and throw in a large tea-fpoonful of 
beaten pepper, two heaped full of fait, and Air it all together ! 
for two or three minutes. You may make this difli of what' 
thicknefs you think proper (either to eat with a fpoon, or other- 
ways) with the liquor you poured off the beans. For change, 
you may make it thin enough for foop. "When it is of the pro* : 
per thicknefs you like ir, take it off the fire, and Air in a large 
fpoonful of vinegar and the yolks of two eggs bear. The eggs J 
may be left out, if didiked. Difli it up, and fend it to tabic. 

i • • * y 

T 0 make a fowl-pie, 

FIRST make rich thick cruft, cover the difh with the pade, 
then take fome very fine bacon, or cold boiled ham, flice it, and 
lay a layer all over. Seafon with a little pepper, then put in the 
fowl, after it is picked and cleaned, and flnged ; fhake a very, 
little pepper and fair into the belly, putin a little water, cover 
it with ham, feafoned with a little beaten pepper, put on the 
lid and bake it two hours. When it comes out of the oven, take 
half a pint of water, boil it, and add to it as much of tne ftrong 
foop as will make the gravy quite rich, pour it boiling hot into, 
the pan and lay on the lid again, Send it to table hot. Or lay a 
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p*ccc of beef or pork in foft water twenty- four hours, flice it 
in the room of the ham, and it will cat nne. 

• • * . 

■ "• To make a CbeJUre ferk-pie for fea. ' *~ t \' 

* • • ■ • . 

TAKE fome fait pork that has been boiled, cut it into thin 
dices, an equal quantity of potatoes pared and fliced thin, make 
a good cruft, cover the dill), lay a layer of cr>eat,.feafoned with 
a little pepper, and a Lyer of potatoes ; then a layer of meat, 
a layer of potatoes, and fo on till your pie is full. Seafon it 
with pepper ; when it is full, lay fome butter on the top, and 
fill your difli above half full of foft water. Clofe your pie up, 
and bake it in a gentle oven. y 

• . • • 

• . * 

To make fea venifon . 

. 1 . • 

WHEN you kill afheep, keep ftirring the blood all the time 
till it is cold, or at leaft as cqld as it will be, that it may not 
congeal ; then cut up the fherp, take one fide, cut the leg like 
a haunch, cut ofF the fhoulder and loin, the reck and brtaft in 
tyvo, flcep them all in the blood, as long as the weather will 
permit you, then take out the haunch, and hang it out of the fun 
as long as you can to be fivccyan I road it as you do a haunch 
cf venifon. It will cat very fine, cfoccially if the heat will give 
you leave tb keep it long. Take off all the fuct before you lay 
it in the blooJ, take the other joints and lay them in a large 
pan, pour over them a quart of red wine, and a quart gf rape 
vinegar. Lay the fat fide of the meat downwards in the pan, on 
a hollow tray is brft, and pour the wine and vinegar over it: 
let it lie twelve hours, then. t<?ke the neck, breaft, and loin, 
out of the pickle, let the flruildyr lie a week, if the heat will 
let you, rub it with hay- fait, falt-pctre, and coarfe fugar, of 
each a quarter of an ounce, one handful of common fait, and 
kt jt lie a week or ten days. Bone the neck, breaft, anti 
lain; fcafon them with pepper and fait to your palate, and • 
make a party as you do venifon. Boil the bones for gravy to 
fill the pie, when it comes our of the oven ; and the lbculder. 
boil fitfh out of the pickle, with a peafe pudding. 

And when you cut up. the (beep, take the heart, liver, and 
lights, boil them a quarter of an hour, (hen cut them for all, and 
chop them very fine i feafon ihem with four !ari>c bLdescf mace, 
fvtlve cloves, and a large nutmeg all beat to powder. Chop a 
pound of fuel fine, half a pound of fugar, two pounds of cur- 
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yarns clean wa&ed, half a pint of red wine, mix a!1 well toge- 
ther, and make a pie. Bake it an hour, il is very rich. 


JT 9 make dumplings when you have white bread . 

• * f 

‘ TAKE the crumb of a two-penny-loaf grated fine, as much 
beef-fuet {bred as fine aspo{Tible,a little fait, half a lipall nutmeg 
grated, a large fpoonful of fugar, beat two eggs with two fpoon- 
fuls of fack, mix all well together, and roll them up as big as a 
turkey's egg. Let the water boil, and throw them in. Ha ( 
an hour will boil them. For fauce, melt butter with a Hule ! 
fack, lay the dumplings in a di(h, pour the fauce over thcm ? 
and drew fugar all over the ciifh. 

o _ _ _ 

Thefe are very pretty, either at land or fea. You mutt ob- 
. ferve to rub your hands with flour, when you make them up. 

The portable foop to carry abroad, you have in the Sixth 
phapter. 1 


. ... . CHAP. XII. 

• * • " • 

Pf ' HogS-Puddings, Saufages, £cc. 

To make almond bogs-pttddings. j 

7 • TAKE two pounds of beef-fuct or marrow, fhred very final!, r 
a pound and a half of almonds blanched, and beat very fine with 
Tofe-water, on- pound of giattd bread, a pound and a quarter , 
of fine fugar,*a little fait, half an ounce of mape, nutmeg, and j 
cinnamon togetheT, twelve yolks of eggs, four whites, a pint of ( 
fack, a pint and a half of thick cream, fome rofe or oiange-flow- ; 
• er water; boil the cream, tie thefaflron ipab^g, and dip in the . 
cream, 16 colour it. Firft beat your eggs very well ; then ftir in ; 
your almonds, then the fpice, the fair, apd fuet, and mix all 
your ingredients together ; fill your guts bur half full, put ;■ 
fome bits of citron in the guts as you fill them, tic them up, 
and boil them a quarter of an hour. 

■- . IT. . • 1 1 j- • 1 4 * ■'" * * • * . J 
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Another way. ■ 

TAKE a pound of beef marrow chopped fine, half a pound 
f tweet almonds blanched, anu beat tine with a little orange* 
ower or rofc-watei, half a pound of white bread grated fine* 
half a pound of currants clean \Vafiicd and picked, a quarter of 
a pound of fine fugar, a quarter of an ounce of mace, nutmeg* 
jmd cinnamon together, of each an equal quantity, and half a 
pint t f fack: mix all well together, with half a pint of good 
cream, and the yolks of four eggs. Fill your guts half full* 
tie them up, and boil them a quarter of an hour. You may 
leave out the currants for change; but then you mud add a.: 
quarter of a pound more of fugar.. 

A third way. 

HALF a pint of cream, a quarter of a pound of fugar, a 
quarter of a pound of currents, the crumb of a halfpenny roll 
grated fine, fix large pippins pared and chopped fine, a gill of 
Jack, or two fpoonfuls or rofe- water, fix bitier almonds blanched 
and beat fine, the \ oiks of two eggs, auJ one white beat fine; 
mix all together, fill the guts better than half full, and boil them . 
a quarter of an hour. 

* / 

T o make bogs-puddings with currants . . 

TAKF. three pounds of grated bread to four pounds of beef- 
fuel finely fhred, two pounds of currants clean picked and wafh- . 
ed, cloves, mace, and cinnamon, of each a quarter of an ounce 
finely beaten, a little fair, a pound and a halt of fugar, a pint of *' 
fack, a quart of cream, a little rofe- water, twenty eggs well 
beaten, but half the whites ; mix all thefc well together, fill the 
guts half full, boil them a little, and prick them as they boil, 
to keep them from breaking the guts. Take them up upon 
clean cloths, then lay them on your difh; or when you ufe - 
them, boil them a few minutes, or cat them cold. 
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¥0 make llcck-pitddings. 

FIRST, before you kill your hog, get a peck of gruts, boil 
them half an hour in water , then drain them, and put them 
into a clean tub or large pan ; then kill your hog, and fave two . 
quarts of the blood of the hog, and keep flirting it till the 
blood is quite cold ; then mix it with your gruts, and flir them, 
well together. Scafon with a large fpconful of fait, a quarter of 

2 an 

• • * * a 
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an ounce of cloves, mace, and nutmeg together, an equal quan« 
City of each 5 dry it, beat it well, and mix in. Take a little win* 
• ter favoury,fweet marjoram, and thyme, penny royal {(ripped of 
the ftalks and chopped very fine; juft enough to feafon them, 
and to give them a flavour; but no more. The next day, tak; 
the leaf of the hog and cut into dice, ferape and wafh the guts 
very clean, then tie one end, and begin to fill them ; mix in the 
fat as you fill them, be fure put in a good deal of fat, fill the 
(kins three parts full, tie the other end, and make your puddings 
what length you pleafe; prick them with a pin, and put them 
into a kettle of boiling water. Boil them veiy foftly an hour; 
then take them out, and lay them on clean draw. 

In Scotland they make a pudding with the blood of a goofe. 
Chop oft the head, and fave the blood ; ftir it till it is cold, 
then mix it with gruts, fpice, fait, and fweet-herbs, according 
to their fancy, and fome beef-fuet chopped. Take the (kin oft’ 
the neck, then pull out the wind pipe and fat, fill the fkin, tic; 

. it at both ends, fo make a pie of the giblets, and lay the pud* 

ding in the middle. ■< : 

• # 1 

*fo make fne faufages. 

YOU muft take fix pounds of good pork, free from fkin, 
griftles, and fat, cut it very fmall, and beat it in a mortar till 
it is very fine ; then fhred fix pounds of beef-fuet very fine and 
free from all (kin. Shred it as fine as poffible ; then take a good 
deal of fage, wafh it very clean, pick off the leave?, and fiircd it 
very fine. Spread your meat on a clean drefler or table ; then 
(hake the fage all over, about three large fpoonfuls ; (bred the 
thin rind of a middling lemon very fine and throw over, with 
'zsmany fweet-herbs, when fhred fine, as will fill a large fpoon; 
grate two nutmegs over, throw over two tea* fpoonfuls of pep- 
per, a large fpoonful of fait, then throw over thefuet, and mix 
it all well together. Put it down clofc in a pot ; when you ufe 
them, roll them up with as much egg as will make them roll 
fmootb. Make them the fizc of a faufage, and fry them in but- 
ter or good dripping. Be fure it be hot before you put them in, 
and keep rolling them about. When they are thorough hot 
and of a fine light brown, they are enough. You may chop this 
meat very fine, if you don’t like it beat. Veal eats, well done 
thus* or veal and pork together. You may clean fomc guts, and 
fill them. 
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TV common faufages • 

? TAKE three pounds of nice pork, fat and lean together, 
without (kin or gridles, chop it as fine as po'ffible, feafon it with 
a ica-fpoonful of beaten pepper, and two of fait, feme fage 
ftred fine, about three tea-fpoonfuls ; mix it well together, 
have the guts very nicely cleaned, and fill them, or put them 
down in a pot, fo roll them of what fizc you pleafe, and fry 
them. Beef makes very good faufages. 

To make Bologna faufages . 

,!, T AKE a pound of bacon, fat and lean together, a pound of 
beef, a pound of veal, a pound of pork, a pound of beef.fuet, 
cut them fmall and chop them fine, take a fmall handful of fage, 
pick off the leaves, chop it fine, with a few fwcet-herbs ; fea- 
fdn pretty high, with pepper and fiilt. You mud have a large 
gut, and (ill it, then fet on a fauce-pan of water, when it boils 
put it in, and prick the gut for fear of burfting. Boil itfoftly 
an hour, then lay it on clean draw to dry. 


CHAP. XIII. 

To pot, and make Hams, &c. 

i 

. To pot pigeons or fowls. 

' CUT off their legs, draw them and wipe them with a cloth, 
but don’t wadi them. Seafon them pretty well with pepper and 
kit, put them into a pot, with as much butter as you think will 
cover them, when melted, and baked very tender; then drain 
diem verv dry from the gravy ; lay them on a cloth ; and that 
will fuck up all the gravy ; feafon them again with fait, mace, 
clove, and pepper, beaten fine, and put them down clofe into a 
r*oi. Take the butter, when cold, clear from the-gravy, fee it 
before the fire to melt, and pour over the birds; if you have not 
Enough, clarify fome more, and let the barter be near an inch 
diick above the birds. Thus you may do all forts of fowl; 
only wild fowl fhould be boned, but that you may do as you 
?»eafc. 
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. To pot a cold tongue 1 leef or venlfon . « [ ! 

CUT it final), beat it well in a marble mortar, with mehd* , 
Wter, and two anchoyi^s, till the meat is mellow and fine!) 
then put it down clofc in your pots, and cover it with clarified 
butter. Thus you may do cold wild fowl ; or you may pa ! 

‘ any fort of colJ fowl whole, feafonir.g them with what fpiccyou 
pleafe. * * ■ - % s; 


To pot venlfon. 

V TAKE a piece of venifon,’ fat and lean together, lay it ini 
.difh, and flick pieces of butter all over: tie brown paper over 
it, and bake it. When it comes out of the oven, take it out of 
the liquor hot, drain it, and lay it in a difh \ when cold, rake 
eft* all the (kin, «nd beat it in a marble mortar, fat and. lean- 
together, feafim it with mace, cloves, nutmeg, black pepper, 
and fait to your mind. When the butter is cold that it was: 
baked in, take a little of it, and beat in with ic to moiften it; 
then put it down clofe, and cover it with clarified butter. 

You mud be fure to beat it till it is like a pafte. 


I 

^ i 


To pol tongues. 

u . 7 

TAKE a neat's tongue, rub it with a pound of whiteTdt, an 
Dunce of fidt-perre, half a pound of coarfe fugar, rub it well, 
turn it every day in this pickle for a fortnight. This pickle will '■ 
itofeveral tongues, only adding a little more white fait ; or wc. , 
generally do rhem af.er our hams. T ake the tongues out of the J 
p ckle, cut off the root, and boil it well, till it will peel ; then ; 
take your tongues and feafon them with fair, pepper, doves, j 
mace, and n tmeg, all beat fine j rub it well with your hands j 
V/hilft it is h< t ; then put it in a pot, and melt as much batter 
?s will cover it all over. Hake ic an hour in the oven, then 
tike it nijr, let ir (hnJ to cool, rub a lutlr frefh fpicc on ic j 
and when icis quire cold,. lay it in your pickling pot. When 
the butter is cold you bake i it in, take it oft* clean from the 
•gravy, fee it in an cartlun pan before the fire ; and when it is 
melted, pour it over the tongue. You may lay pigeons or chict> 
ens on each fide; be fure to let the butter be about ap in* h about 
the tongue. 
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A fne way to pot a tongue . 

I'AKE a dried tongue, boil it till it is tender, then pee! it; 
|kea large low!, bone it ; a gooff, and bone it; take a quarter 
fan ounce of mace, a quarter of an ounce of cloves, a large 
tjatjneg, a quarter of an ounce of black pepper, beat all well 
ogethcr ; a fpoonful of fait ; rub the itilide of the fowl well, and 
he tongue. Put the tongue into the fowl $ then feafon the 
-oofe, and fill the goofe with the fowl and tongue, and the 
;oofe will look as if it was whole. Lay it in a pan that will 
uft hold it, melt frefh butter enough to cover*it, fend it to the 
n-en, and bake it an hour and a half; then uncover the pet, and 
ike out the meat. Carefully drain it f/om thebutterjay it on a 
(iarfeclothtillit is cold \ and when the butte/ is cold, take oiF the 
urd fat from the gravy, and lay it before the fire to melt, put 
four meat into the pot ag;un; and pour the butter over. If there 
niot enough, clarify more, and, let the butter bean in.h above 
.he meat; and this will keep a gre-t whi'e, eats fine, and looks 
jtautiful. When you cut it, it muft be cut crofs-ways down 
:hrougu, and looks very pretty. It makes a pretty corntT-d;fh 
it table, or fide-difh for fupper. If you cut a fhee down the 
middle quite through, lay it in a plate, and garn;(h with green* 
paiflcy and Ilertion-flowers. If you will beat the expence, bone 
i turkey, and put over the goofe. Obferve, when you pot it, to 
lave a little of the fpice to throw over it, before the lafl butter ii 

put’ on, or tbc meat will not be feafened enough, 

** • 

/' To pot beef like venifon . 

1 CUT the lean of a buttock of beef imo pound pircei ; fetf 
tight pounds of beef, take four ounces cf fah-pecre; four ounces 
ofpetcr-falt, a pint of white fait, and an o jnee of fal-prunella* 
b*rat the falts all very fine, mix them well together, rub the faltsr 
ill into the btef ; then let it lie four days, turning it tw’ce a day* 
then put it into a pan, cover it with pump* water, 3rd a little of 
■sro wn brine ; then bake it in an oven with hcufhold bread' till 
it is as tender as a chicken, then drain it from the gravy and bruife 
it abroad, and take out all the ficin and finews; then pound it, 
ia a marble mortar, thui lay it in a broad dill], mix in it an 
ranee of cloves and m^cc, three quarters of an ounce of pep- 
per apd one nutmeg, all beat veiy fine. Mix it all very well 
With the meat, then clarify a little fr< fh butter and mix with the 
meat, to make it a little moift; mix it very well together, prefj 
it down into pots very hard, fit it 2t the oven's mouth juft to 
*.? fettle, 
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fettle, and cover it two inches thick with clarified butter. Whin 

cold, cover it with white paper. 

• • * • • 

To pot Cbejbirc cheefe. . 

TAKE three pounds of Chefhire cheefe, and put it intoi 
mortar, with half a pound of the bed frefh butter you can gt; 
pound them together, and in the beating add a gill of rich Ca- 
nary wine, and half an ounce of mace finely beat, then fiftri 
like a fine powder. When all is extremely well mixed, prcii 
it hard down into a gallipot, cover it with clarified butter, arc 
keep it cool. A dice of this exceeds all the cream cheefe' that 

C2n be made. * 

% * . • # 

' % 

To collar a Ireafi of veal y or a fig. 

BONE the pig, or veal, then feafon it all over the infidewiih 
cloves, mace, and fait beat fine, a handful of fweet-herbs (hip- 
ped off the fialks,anda little penny-royal and parfley fhredverv 
fine, with a little fage; then roll it up as you do brawn, bind 
it with narrow tape very clofe, then tie a cloth round it, and M 
it very tender in vinegar and water, a like quantity, with alkt!: 
cloves, mace, pepper, and fait* all whole. Make it boil, tten 
put in the collars, when.boiled tender, take them up ; and when 
both are cold, take off the cloth, lay the collar in an earth 
pan,, and pour the liquor over ; cover it clofe, and keep it to 
ufe. If the pickle begins to fpoil, drain it through a coat!; 
cloth, boil it and (kim it ; when cold, pour it over. Obferyt. 
before you drain the pickle, to wafh the collar, wipe it ary, and 
wipe the pan clean. Strain it again after it is boiled, anti cow 
it very clofe. 

% 

\ : To collar beef 

TAKE a thin piece of flank beef, and drip the (kin talk 
end, beat it with a rolling-pin, then difTolve a quarter of peter- 
filt in five quarts of pump-water, drain it, put the beef in, .ac- 
let it lie five days, femetimes turning it; then take a quarter® 1 
an ounce of cloves, a good nutmeg, a little mace, a little pep 
per, beat very fine, and a handful of thyme dripped off t- 
dalks ; mix it with the fpice, ftrew all over the beef, layout'- 
{kin again, then roll it up very clofe, tie it hard vvjth tape.th 11 
put it into a pot, with a pint of claret, and bake it in the oj* 
with the bread. 
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Another way to fcafon a collar of beef • 

TAKE the furloin or flank of beef, or any part you think 
proper, and lay in as much pump-water as will cover it; put 
to it four ounces of fult-petre, five or fix handfuls of white fair, • 
let it lie in three days, then take it out, and take half an 
ounce of cloves and mace, one nutmeg, a quarter of an ounce 
of coriander-feeds, beat thefe well together, and h<df an ounce 
of pepper, ftrew them upon the infideof the beef, roll it up, and 
bind it up with coarfe tape. Bake it in the fame pickle: and 
when it is baked, take it out, hang it in a net to drain, within 
the air of the fire three days, and put it into a clean cloth, and 
lung it up again within the air of the fire ; for it muft be kept 
dry, as you do neats tongues. • 

<r 0 collar falmon. 

TAKE a fide of falmon, cut off about a handful of the 
tail, wafh your large piece ver^ well, and dry it with a cloth; 
then w*(h it over with the yolks of eggs, then make fome 
force-meat with that you cut off the tail, but take care of the 
(kin, and put to it a handful of parboiled oyfters, a tail or two 
of lohllcr, the yolks of three or four eggs boiled hard, fix an- 
chovies, a good handful of fweet* herbs chopped fmal!, a little 
fclr, cloves, mace, nutmeg, pepper, all beat fine, and grated 
:bread. Work alt thefe together into a body, with the yolks of 
e^gs, lay it a’l over the flefhy part, and a little more pepper 
snd fait over the falmon; fo roll it up into a collar, and bind it 
with broad rape ; then boil it in water, fait, and vinegar, but 
let the liquor boil firft, then put in your collar, a bunch of fweet 
herbs, fliccd ginger and nutmeg. Let it boil, but not toT* faff. 
It will take near two hours boiling ; and when it is enough, take 
it up : put it into your foufing pan, and when the pickle is cold, 
put it to your falmon, and let it ftand in it till ufed. Or you 
may-pot it ; after it is boiled, pour clarified butter over it. It 
will keep longcft foj but either way is good. If you pot it, be 

ijfethe butter be the niceft you can get. 

•c 

T o make Dutch beef 

TAKE the lean of a buttock of beef raw, rub it well with 
brown fugar all over, and let it lie in a pan or tray two or 
three hours, turning it two or three times, then fait ir well with 
common fait and falt-pctrc, and let it lie a fortnight, turning it 
every day ; then roll it very ftrait in a coarfc cloth, put it in a 

1 chccfe- 

* ; " ; ‘ * 

• • 

• • • • ’ 
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cheefe^prefs a da jr and a night, anJ hang it to dry in t chimney L 
When you boil it, you njuft put it in a cloth ; when it is cold, ? 
it will cut in flivers as Dutch beef, 

« 4 

, , ' • . • 

To makt jham brawn* 

BOIL two pair of neats feet tender, take a piece of pork, nf 
the thick flank, and boil it almofl enough, then pick off the flefh 
of the feet, and roll it up in the pork tight, like a colLr of 
brawn ; then take a flrong cloth and fome coarle tape, roll it 
tight round with the tape, then tic it up in a cloth, and bail it 
till a draw will run through it: then take it up, and hang it op 
in a doth till it is quite cold *, then put it into fotne fouling li- 
quor, and ufe it at your own pleafufe. 

/ • . . 

To fottfe a turkey , hi imitation of ft Urge on. 

YOU mu(l take a fine large turkev, drefs it very clean, dry 
and bone ir, then-tic it up as you do flurgeon, put into the pot 
you boil it in onequart of white wine, one quart of water, one 
quart of good vinegar, a very large handful of fait ; let it boil, 
fkim it we 1, and then put in the turkey. When it is enough, 
take it out and tie it tighter. Let ihe liquor boil a lirtle longer ; 
•2nd if you think the pif kle wants more vinegar of fait, ?.JJ it 
when it is cold, and pour it upon the turkey, It will keep fome 
month's, covering it clofe from the air, and keeping it in a dry 
cool place.' Eat it with oil, virtegnr, and fugar, juft as you like 
it. Some admire it more than llurgeon ; i: looks pretty covtrcJ 
with fennel for a fidc-difiu 


I 

j 


2 " o p'ukle pork. 

fiONE your pork, cut it into pieces, of a fize fit to lie in the 
tub or panyou dellgn it to lie in, rub your pieces well with fait* ! 
petre, then take two parts of common Lit, and two of bay- 
Lit, and rub every piece well ; lay a layer of common fait in the j 
bottom of your vefic!, cover every piece over with common Lit, j 
lay them one upon another as clofe :s you can, filling the hollow , 
places on the fidcs with fait. As your fait melts on the top, 
flrew on more, lay a coarfe cloth over the vefTel, a board over 
that, and a weight on the board to keep it down. Keep it ; 
clofe covered i it will, thus ordered, kerp the whole year. Put 
a pound of Lk-petre and two pounds of bay-falt to a hog. 

' A pistil 
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A pickle for pork which is to be eat foon . 

YOU muft take two gallons of pump-water, one pound of ’ 
bay-falt,' one pound of coarfe fugar, fix ounces of fait-petre j 
boil it all together, and (kim it when cold. Cut the pork in 
what pieces you plcafe, lay it down clofc, and pour the liquor 
over it. Lay a weight on it to keep it clofe, and cover it clofe 
from the air, and it will be fit to ufe in a week. If you find* 
the pickle begins to fpoil, boil it again, and (kirn it; when it is 
cold, pour it on your pork again. 

To make veal bams. 

CUT the leg of veal like a ham, then take a pint of bay- fait, * 
two ounces of falt-petre, and a pound of common fait;, mix 
them together, with an ounce of juniper-berries beat; rub the. 
ham well, and lay it in a hollow tray, wijh the fkinny fide 
downwards. Bade it everyday with tne pickle for a fortnight** 
and then hang it in wood-ftnoke for a fortnight. You may 
boil it, or parboil it and road it. In this pickle you may do' 
two or three tongues, or a piece of pork.' 

♦ - • • • • 

T 0 - make beef bams. 

YOU mud take the leg of a fat, but finall beef, the fat Scotch 
or Welch cattle is bed, and cut it ham-fafhion. Take an 
ounce of bay-falt, an ounce of fait petre, a pound of common 
’ fait, and a pound of coarfe fugar (this quantity for about four- 
teen or fifteen pounds weight, and fo accordingly, if you pickle 
the whole quarter) rub it with the above ingre Jicnts, turn it 
every day* and bade it well with the pickle for a month: take 
it out and roll it in branor faw-dud,then hang it in wood-fmoke* 
vherethere is but little fire, and a condant fmoke, for a month ; 
then take it down* and hang it in a dry place, not hot, and keep 
-it for ufe. You may cut a piece off as you have occafion, and 
either boil it or cut it in raflicts, and broil it with poached eggs, 
or boil a piece, and it eats fine cojd, and will ftiiver like Dutch 
beef. After this beef is done, you may do a thick brifeuitof 
beef in the fame pickle. Let it lie a month, rubbing it every day 
with the pickle, then boil it till it is tender, hang it in a dry 
place, and it cats finely cold, cut in dices on a plate. It is a 
pretty thing for a fide-difh, or for fupper. A fhoulder of mut- 
ton laid in this pickle for a week, hung in wood fmoke two or 
three days, and then boiled with cabbage, is very good. 
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• • , To make mutton bams. *• 

% • ♦ « 

• • , » • . * . , » ' 

YOU muft take a hind-quarter of mutton, cut it like a ham, 
take one ounce of falt-petre, a pound of coarfe fugar, a pound 
. of common fait; mix them and rub your ham, lay it in a hollow 
tray with the (kin downwards, bade it every day for a fortnight, 
then roll it in faw-duft, and hang it in the wood-fmoke,a fort- 
night ; then boil it, and hang it in a dry place, and cut it out 
in rafhers. It don’t eat well boiled, but eats finely broiled. 


To make pork bams . 

' YOU muft take a fat hind- quarter of pork, and cut ofFa fine 
ham. Take an ounce of falt-petre, a pound of coarfe fugar, 
and a pound of common fait; mix all together, and rub it well. 
Let it lie a month in this pickle, turning and bafting it every 
day, then hang it in wood fmokc as you do beef, in a dry 
place, fo as. noheat comes to and if you keep them long, hang 
them a month or two in a damp place, fo as they will he mouldy, 
and it will make them cut fine and fhort. Never lay thefe hams 
in water till you boil them, and then boil them in accpper, if 
you have one, or the bigge:: pot you have. Put them in tAe 
cold water, and let them be four or five hours before they boil. 
Skim the pot well and often, till it boils. If it is a very large 
one, two hours will boil it ^ if a fmall one, an hour and a half 
will do, provided it be a g-eat while before the water boils. 
Take it up half an hour burVre dinner, pull off the fkin, and 
throw rafpings finely fifted all over. Hold a red-hot fire (hovel 
over it, and when dinner is ready take a few rafpings in a fieve 
and fift all over the difh ; th en lay in your ham, and with ycur 
finger make fine figures roend the edge of the difh. Be fure 
to boil your ham in as mucf water as you can, and to keep it 
fkimming all the time till it toils. It muft be at leaft four hours 
before it boils. 

This pickle does finely fr? tongues, afterwards to lie in it a 
fortnight, and then hang in the wood-fmoke a fortnight, or to 
boil them out of the pickle. 

Yorkfhire is famous for horns; and the reafon is this ; their 
fait is much finer than ours In London, it is a large clear fair, 
and gives the meat a fine fir « our. I ufed to have it from Mal- 
den in Eftcx, and that fait w 1 make any ham as fine as you can 
defire. It is by much the hoft fait for falting of meat. A deep 
*hollow wooden tray is bettor than a pan, becaufe the pickle 
fwells about it. ’ 
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When you. broil any of thefe hams in fiices, or baron, have 
fome boiling water ready, and let the dices lie a minute dr two 
in the water, then bro»l them ; it takes out the fait, and make* 
them* cat finer. y 


To make bacon. ' ■ 

K • * 

TAKE a fide of pork, then take off all the infide fat, lay It 
on a long board or dreficr, that the blood may run away, rub it 
well with good fait on both Tides, let it fie thus a week ; then 
take a pint of bay fair, a quarter of a pound of falt-petre, beat 
them fine, two pounds of coarfe fugar, and a quarter of a peck of 
common fait. Lay your pork in fomething that will hold the 
pickle, and ruh it well with the above ingredients. Lay the 
fkinny fide dowi.‘. ards,and bade it every day with the pickle for 
a fortnight; then hang it in wood-fmokeas you do the beef, and 
afterwards hang it in a dry place, but not hor. You 3re toeb- 
ftrve, that all hams and bacon fiiould hang clear from every 
1 thing, and not againft a wall. 

Obfcrve to wipe off 2 II the old fait before you put it into this 
pickle, and nevi r keep bacon* or hams in a hot kitchen, or in a 

jocm where the fun comes. It makes them all rufty. 

• ■ . . . . 

To fave potted birds, that begin to be bad • 

I HAVE fecn potted birds which have come a great way, of* 
ten fmell fo bad, that no body could bear the fmell for the rank* 
1 n-fs of the butter, and by managing them in the following man- 
ner, have made them as good as over was cat. 

Set a large faucc-pan of clean water on the fire; when it 
boils, take efif the butter at the top, then take the fowls out one 
-.by one, throw them into that fauce-pan of water half a minute, 
whip it out, and dry it in a clean cloth infide and out; fo do all 
: till they are quite done. Scald the pot clean; when the birds 
are quite cold, feafon them with mace, pepper, and fait to your 
mind, put them down clofe in a pot, and pour clarified butter 
iOver them. . .. ... * 

• To pickle mackrel, called cavcacb . 

CUT your mackrel into round pieces, and divide one into 
five or fix pieces : to fix large mackrel you may take one ounce 
of beaten pepper, three large nutmegs, a little mace, and a hand- 
ful of fait. Mix your fait and beaten fpice together, then make 
4W0 or three holes in each piece, and thrull the feafoning info 
the holes with your finger, rub the piece all over with the fea- 
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foning, fry them brown in oil, and let them Hand till they are 
cold; then put them into vinegar, and covci them with oil. 
They will keep well covered a great while, and are delicious, '; 
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• • • • . , 
» . . . • . 
• ’• • • * • 

• *' Vo pickle walnuts green. ' 

j TAKE the Jargefl and cleared you can get, rsrethem asthin 
M yoti can, have a tub of fpring- water (land by you, and throw 
them in as you do them. Put into the water a pound ofhay« ; 
fait, let them lie in the water twenty* four hours, take them out 
of the water, then put them into a (lone-jar, and between every 
layer of walnuts lay a layer of vine-leaves at thebottom and top, 
and fill it up with cold vinegar. Let them (land all night, then 
pour that vinegar from them into a copper or bell-metal (killer, 
with a pound of bay-falt; fet it on the fiie, let it boil* then 
pour it hot on your nuts, tie them over with a wollen cloth, 
* and let them (land a week ; then pour that pickle away,rub your 
nuts clean with a piece of flannel ; then put them again 14 your 
jar, with vine-leaves, as above, and boil frefh vinegar. Put into 
your pot to every gallon of vinegar, a nutmeg diced, cut four 
large races of ginger, a quarter of an ounce of mace, the fame 
of cloves, a quarter of an ounce of whole black pepper, the like 
of Ordingal pepper; then pour your t vinegar boiling hot or. your 
walnuts; and cover them with a woollen cloth. Letitfland three 
or four days, fo do two or three times; v/hen cold, put in half 
a fine of muflard-feed, a large (lick of horfe-raddilh diced, tie 
them down clofe with a bladder, and then with a leather. They 
will be fit to eat in a fortnight. Take a large onion, (lick the 
cloves in, and lay in the middle of the pot. If you do them for 
keeping, don’t boil your vinegar, but then they will not be tic 
. to eat under fix months : and the next year you may boil the 
pickle this way. They will keep two or three years good and firm, 

• 1 

Vo pickle walnuts white . 

TAKEthelargeflnuts youcan gct,jufl before the (hell be^s 
fo turn, pare them very thin till the white appears, and throw 
them into fpring water, with a handful of fait as you do them. 
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* 

Let them (land in that water fix hours, lav on them a thin board 
io keep them under the wator, then fee a ftew-pan on a charcoal 
fire, with clean fpring-water, take your nuts out.of the other 
water, and put them into the ftew-pan. Let them fimmer four • 
or five minutes, but not boil : then have ready by you a pan of 
fpring-water, with a handful of white fait in it, ftir it with vour •* 
hand till the fait is melted, then take your nuts out of theftew- 
pan with a wooden ladle, and put them into the cold water and 
fait. Let them (land a quarter of an hour, lay the board on 
them as before ; if they are not kept under the liquor they will 
turn black, then lay them on a cloth, and cover them with an- 
other to dry ; then carefully wipe them with a fofc doth, put 
them into your jar or glafs, withfome blades of mace and nut- • 
meg diced thin. Mix your fpice between your nuts, and pour 
(Jiflilled vinegar over them; lirft let your glafs be full of nuts* 
pour mutton fat over them, and tie a bladder, and then a leather. . 

. • • • j 

*To fickle walnuts Had . 

YOU mull take large full-grown nuts, at their full growth 
before they are hard, lay them in fait and water; let taem lie 
tv/o days, then fhift them into frefh water ; let them lie two days 
longer, then fhift them again, and let them lie three days; then 
take them out of the water, and put them into your pickling- 
pot- When the pot is half full, put in a large onion ftuck with 
doves. To a hundred of walnuts put in half a pint of muftard- . 
feed, a quarter of an ounce of mace, half an ounce of black 
.jiepper, half an ounce of all-fpice, fix hay-leaves, and a flick 
‘*of horfe-raddifh ; then fill your pot, and pour bo.ling vinegar 
over them. Cover them with a plate, and when they are cold 
tie them down with a bladder and leather, and they will be fit 
to eat in two or three months. The next year, if any remains* 
boil up your vinegar again, and fkim it ; when cold, pour it over 
. your walnuts. This is by much the bed pickle for ufe; there- 
. fore you may add more vinegar to it, what quantity you pleafe. 
Jf you pickle a greatmany walnuts, and eat them fall, make your 
pickle for a hundred or two, the reft keep in a ftrong brine of 
fait and water, boiled till it will bear an egg, and as your pot 
empties, fill them up with tbofe in the fait and water. Take 
f care they are covered with pickle. 

' In the fame manner you may do a fmaller quantity; butifyou 
can get rape vinegar, ufe thatinftead of fait and water. Do them 
thus: put your nuts into the pot you intend to pickle them in, 
throw in a good handful of fair, and fill the pot with r2pe vine- 
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gar. Cover if clofe, and Jet them (land a fortnight 5 then pour; 
them out of the pot, wipe it clean, and juft rub the nu»s with 
a coarfe cloth, and then put them in the jar with the pickl^as 
above. If you have the be ft fugar vinegar of your own making: 
you need not boil it the firft year, but jour it on cold ; and the 
next year, if any remains, boil it up again, fkim it, put fi till 
fpice to it, and it will do again. 


'V 


: v • To pickle gerkins. \s 

• «% 

TAKE what quantity of cucumbers you think fir, and pul 
them in a ftnnejar, then take as much fpring-waterus you chink 
will cover them : to every gallon of water put zs much fait as 
will make it hear an egg ; fet it on the fire, and let it boil two 
or three minutes, then pour it on the cucumbers anJ cover them 
with a woollen cloth, and over that a pewter difh; tie them down 
clofe, and let them (land twenty. four hours ; then take them our, 
lay them in a cloth, and another over them to dry them. When 
they are pretty dry, wipe your jdr out with a dry cloth, putjout 
cucumbers, and with them a little dill and fer.nc!, a very fnrJ! 
quantity. For the pickle, to every three quarts of vinegar ore 
quart of fpring- water, till you think you have enough to cover 
them ; put in a little bay- fait and a little white, but not too 
much.' T o every gallon of pickle put one nutmeg cut in quar- 
ters, a quarter of an ounce of cloves, a quarter of an ounce cf 
mace, a quarter of an ounce of \vhole pepper, and a large race of 
ginger fliced ; boil all thefe together in a bell-metal or copper- 
pot, pour it boiling hot on your cucumbers, and cover them 21 
before. Let them iiand two days, then boil your pickle again, 
and pour it on as before ; do fo a third time j when they art 
cold cover them with a bladder and then a leather. Mind al- 
ways to keep your pickles clofe covered, and never take them 
out with any thing but a wooden fpoon, or one for the purpofe. 
This pickle will do the next year, only boiling it up again- 
You are to obferve to put the fpice in the jar with the cucum- 
bers, and only boil the vinegar, water, and fait, and pour cvff 
them. The boiling of your fpice in all pickles fpoils them, and 
lofes the fine flavour of the fpice. 


• t / 

<T 0 fickle large cucumbers in Jlices* 


TAKE the large cucumbers before they are too ripe,, diet 
them the thicknefs of crown pieces in a pewter-difh; to evert 
dozen of cucumbers Sice two large onions thin, and fo on $ 
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ou have filled your.difh, with a handful of fait hetwe*n every 
qw : then cover them with another pea tcr-d-fh, and let them ’ 

!?nd twenty-four hours, then put them in a cullender, and let 
[jem drain very well ; put them in ajar, cover them over with 
,' : hite wine vinegar, and let them ftand four hours ; peur the 
inegar from them into a copper f 2 ucc-pan, and boil it with a 
ittle fait ; put to the cucumbers a little mace, a little whole pep- 
er, a large lace of ginger fiiced, and then pour the boiling vine- 
ar on. Cover them clofe, and when they are cold, tie them . 
own. They will be fit to eat in two or three days. 

To pickle afpcnvi °us. . 

T AKE the largeft afparagus you can get, cut off the white 
nds, and wafh the green ends in fpring-water, then put them 
n another clean water, and let them lie two or three hours 
n it ; then have a large broad ftew-pan full of fpring w 2 ter, 
vith a good large handful of fait ; fet it on the fire, and when ’ * 
i boils put in the grafs, not ti?d up, but loofe, and not too 
fiany at a time, for fear you break the heads. Juft feald them, 
ind no more, take them out with a broad fkimmer,and lay them 
Mi a cloth to cool. Then for your pickle : to a gallon of vine- 
gar put one quart of fpring- water, and a handful of bay-f.lt; let 
>hem boil, and put your afparagus in your jar ; to a gallon' of 
pickle, two nutmegs, a quarter of an ounce of mace, the fame 
if whole white pepper, and pour the pickle hot over them. 

Cover them with a linen cloth three or four times double, let 
•hem ftand a week, and boil the pickle. • Let . them (land a 
Week longer, boil the pickle again, and pour ii on hot as be- . . 
fore. When they are cold, cover them up clofe with a bladder 
and leather.* . 

To pickle peaches . 

TAKE your peaches when they are 3t their full growth, juft 
3tfore they turn to be ripe; be fure they are not bruifed ; 

•hen take fpring-water, as much as you think will cover them, *. 

•Bake it fait enough to i)e*r an egg, with bay and commpn fair, ; 

equal quantity each ; then put in your peaches and lay a 
bin bo^rd over them to keep them under the water. Let them 
n ^nd three days, and then take them out and wipe them very 
•arefully with a fine foft cloth, and lay them in your glafs or . 

! ar ,thcn take as much white wine vinegar as will fill your glafs . . 

•* jar: to every gallon put one pint of the beft well-made mul- 
'Md, two or three heads of garlick,a good deal of ginger diced, . 

an ounce of cloves, mace, and nutmeg ; mix your pickle well • 

;o. S 4 together, : 
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jtogeiher, and pour over your peaches, ' Tie them clofe with a . i 
gladder and leather, they will be fit to eat in two months. You 
may with a fine penknife cut them acrofs, take out the donr;'v 
fill them with made muftard and garlick, and horfe-raddifh ari 
ginger* tie them together. 

. * . ■ * ’ ‘ . * ' I| 

To pickle raddijh pods, * ' J ' 1 

* • • . • i 

MAKE a ftrong pickle, with cold fpring- water and bay-fdlf, [ 
iirong enough to bear an egg, then put your pods in, and : 
lay a thin board on them, to keep them under water. Let them 
fiand ten days, then drain them in a fit*ve, and lay them on 2 : 

• cloth to dry; then take white wine vinegar, as much as you ' 
think will cover them, boil it, and put your pods in ajar, with 
ginger, mace, cloves, and Jamaica pepper. Pour your vinegar 
boiling hot on, cover them with a coarfe cloth, three or four ' 
times double, that the fleam may come through a little, and let ; 
them {land two days. Repeat this two or three times ; when it 
is cold, putin a pint of muftard- feed, and fomc horfe- raddijh; 
f over it clofe. 

• t * • 

■ ¥0 fickle French beans. 

• • 

• • 

PICKLE your beans as you do the gerkins. 


• » 

To fickle cauliflowers. 

* . • • . 

• 1 ' 

TAKE the larged and fined you can get, cut them in little 

f ieces, or more properly pull them into little pieces, pick 
he fmall leaves that grow in the flowers clean from them ; then 
fiave a broad dew- pan on the fire with fpring-water, and when 
it boils, put in your flowers, with a good handful of white fait, 
and juft let them boil up very quick ; be furc you don’t let them 
boil above one minute; then take them out with a broad dice, 
lay them on a cloth and'covcr them with another, and let them 
lie till they are quite cold. Then put them iq your wide-mouthM 
bottles with two or three blades of mace in each bottle, and 2 
jiutmeg diced thin; then fill up your bottles with diddled vine- 
gar, cover them over with mutton fat, over that a bladder, and 
then a leather. Let them dand a month before you open them. 
If you find the pickle tade fweet, as may be it will, pour off thi 
’ yinegar, and put frefh in ? the fpice will do again. In a fort- 
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ight they wilt be fit to eat. Obferve to throw them out of the 
oiling water into cold, acid then dry them* 

• * • • • m • 

. • ¥0 pickle beet-root. 

• * . • ■ 

SET 1 a pot of fpring-wateron the fire ; when it boils, put lit 

our beets, and let them boil till they are tender, then peel 

hem with a cloth, and lay them in a done jar ; take three 

quarts of vinegar, two of fpring-water, and fo do till you think 

,pu have enough to cover your beets. Put your vinegar and wa« 

ej jn a pan, and fait to your tade; dir it well together, till the 

alt is all melted, then pour them on the beets, and cover it 

yyith a bladder, do not boil the pickle* 

• • • • . 

T 0 pickle white plumbs . 

T AKE the large white plumbs ; and if they have dalks, let 
(hem remain on, and do them as you do your peaches. 


. » . . • . •• 

To pickle ntUarines and apricots, 

• • • • 

THEY are done the fame as .the peaches. All thefe ftrong 
pickles will wade with keeping ; therefore you mud fill thtm 
pp with cold vinegar. 

To pickle onions • . 


TAKE your onions when they are dry enough to lay up in . 
your houfe, fuch as are about as big as a large walnut ; or you 
jnay do fome as fmall as you pleafe. Take off only the outward 
dry coat, then boil them in one water without (hiding, till they 
begin to grow tender; then drain them through a cullender, and 
let them cool ; as foon as they are quite cold, flip off two out- 
ward coats or (kins, flip them till they look white from each other, 
rub them gently with a fine foft linen cloth, and lay them on a 
doth to cool. When this is done, put them into wide-mouth’d 
glaffes, with about fix or eight bay-leaves. To a quart of 
, onions, a quarter of an ounce of mace, two large races of 
finger diced; all thefe ingredients mud be inter fperfed here and 
there, Hi the glaffes among the onions ; then boil to each quart 
‘of vinegar* two ounces of hay-falt, (kim it well as the (cum 
Yifes, and let it dand till it is cold; then pour it into theglafs, 

. cover it clofe with a wet bladder dipped in vinegar, and tie them 
down. This will eat well, and look white. As the pickle 
fwaftes, fill them with cold yinegar* 
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• • • * . ' ll. 4. 

■ / \To pickle lemons. 

TAKE twelve lemons, fcrape them with a piece of broken 
glafs ; then cut them crofs in two, four parts downtighr, but 
not quite through, but that they will hang together; then put 
In as much fait as they will hold; fubxhem well, and drew them 
over ‘with fait. Let them lie in an earthen difh for three days, 
and turn them every day ; then flit an ounce of ginger very thin, 
and faltcd for three days, twelve cloves of garlick parboiled and 
falted three days, a fmall handful of muftard-feeds bruifed and 
fearched through a hair fleve, and fome red India pepper ; take 
your lemons out of the fait, fqueeze the m very gently,.put then 
into a jar, with the fpicc and ingredients, and cover them with 
the belt white wine vinegar. Stop them up very clofe, and in a 
month’s time they will be fit to eat. 

To pickle vwjhr corns white. 

TAKE fmall buttons, cutand prime them at the bottom, waft 
them with a bit pf flannel through two or three waters, then 
fet on the fire in a flew pan fpring water, and a fmall handful of 
fait: when it boils, pour your mufhrooms in. Let it boil three 
or four minutes ; then throw them into a cullender, lay them w 

a linen cloth quick, and cover them with another. 

• * 

To make pickle for mujhrocms . 

TAKE a gallon of the bed vinegar, put it into a cold Hill: 
to every gallon of vinegar put half a pound of bay- fait, a quar- 
ter of a pound of mace, quarter of an ounce of cloves, a nut- 
meg cut into quarters, keep the top of the dill covered with a 
wet cloth. As the cloth dries, put on a wet one; don’t let the 
fire be too large, left you burn the bottom of the dill. Draw 
it as long as you tade the acid, and no longer. When you fi'l 
your bottles, put in your mufhrooms, here and there putina few 
blades of mace, and a (lice of nutmeg ; then fill the bottle with 
. pickle, and melt fome mutton fat, drain it, and pour over it. 
It will keep them better than oil. 

YOU muft put your nutmeg over the fire in a little vinegar, 1 
and give it aboil. While it is hot you may (lice it as you pUafc. 
When it is cold, it will not cut; for it will crack to pieces. 

Note, In the 19th Chapter, at the end of the 'receipt for 
making vinegar, you will fee the bed way of pickling muft- 
zooms, only they will not be fo white. 

• ' • - Jr 
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• ^ " *♦ ' 

• • To pickle codlings. ' 

j WFIEN you have greened them as you do your plppms, and 
they are quite cold, with a (mall fcoop very carefully takeoff 
the eye as whole as you can, fcoop out the core, put in a 
;lQve of garlick, fill it up with multard-feed, lay on the eye 
again, and put them in your glades, with the eye uppermofl. 
Put. the fame pickle as you do to the pippins, and tic them 
down clofe. 


To pickle red currants . ' ' j ' ' 

THEY are done the fame way as barberries. *• 

• • « • . ’ , . . • • 

To pickle fennel. 

SET fpring- water on the fire, with a handful of fait ; when 
if boils, tic your fennel in bunches, and put them into the water, 
j^fl give them a feald, lay them on a cloth to dry ; when cold, 
put in a glafs, with a little mace and nutmeg, fill it with cold 
vinegar, lay a bit of green fennel on the top, and over that a 
bladder and leather. 

• To pickle grapesi 


• 

GET grapes at the full growth, but not ripe ; cut them in 
fniall bunches fit for garnifhing, put them in a (lone-jar, with 
vine-leaves between every layer of grapes; then take as much 
fpring-water as you think will cover them, put in a pound of * 
hay-faltand as much white fait as will make it bear an egg. 
Dry your bay-falt and pound it, it will melt the fooner, put it 
into a bell-mttal, or copper-pot, boil it and ikim it very well; 
as it boils, take all the black feum off, but not the white feum. 
When it has boiled a quarter of an hour, let it (land to cool 
and fettle ; when it is aimofl cold, pour the clear liquor on the 
prapts, lay vine-leaves on the top, tie them down clofe with a 
hi, en cloth, and cover them withadifb. Let them (land twenty* 
four hours ; then take them out, and lay them on a cloth, cover 
them over with another, let them be dried between the cloths, 
then take two quarts of vinegar, one quart of filing- water, and 
one pound of coarfe fugar. Let it boil a little while, (kim it as 
it boils very clean, let it (land till it is quite cold, dry your jar 
with a cloth, put frefh vine-leaves at the bottom, and between 
every bunch of grapes, and on the top; then pour the dear off 

the 
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the pickle on the grapes, fill your jar that the pickle may.^ 
above the grapes, tie a thin bit of board in a piece of flann?!, 
Jay it on the top of the jar, to keep the grapes under the pickle^ 
tic them down with a bladder, and then a leather ; take them 
out with a wooden fpoon. Be fure to make pickle enough to 
cover them. • • fl 


f 

i 


T o fickle barberries . 


_ I 


.1 TAKE of white- wine vinegar, and water, of each an cqjrtl 
quantity : to every quart of this liquor put in half a pound by 
lix«penny fugar,then pick the won't of your barberries, and put 
into this liquor, and the bell into glafll-s ; then boil your pickle 
with the word of your barberries, aud fkim it very clean. Utiil 
it (ill it looks of a fine colour, then let it dand to be cold befoic 
you drain j then drain it through a cloth, wringing it to getall 
the colour you can from the bar berries. Let it dand to cool’jtfi! 
fettle, then pour it clear into the glalies in a little of the piiekV r 
boil a little fennel ; when cold, put a little bit at the topof thc 

• pot or glafs,and cover it clofe with a bladder and leather, to 
every half pound of fugar put a quarter of a pound of while 

• fait. i 1 -'; 

■ j 

To pickle red-cabbage* 

SLICE the cabbage thin, put to it vinegnr'and fait, and an 
ounce of all-fpice cold ; cover it clofe, and keep it forufe, jt 
is a pickle of little ufe but for garnifhing of difhesj fallads r ani 
pickles, though fome people are fond of it. 

To pickle golden pippins. 

• TAKE the fined pippins you can get, free from fpots and 
bruifes, put them into a preferving pan of cold fpring-w'aicr, 
.and fet them on a charcoal fire. Keep them turning with a 
wooden fpoon, till they will peel ; do not let them boil. When 
they are boiled, peel them, and put them into the water again, 
with a quarter of a pint of the bed vinegar, and a quarter of an 
ounce of allum, cover them very clofe with a pe w t c r- d i fh ,*ar.d 
fet them on the charcoal fire again, a flow fire not to boil. Le: 
them dand, turning them now and then, till they look gre^, 
then take thcr. out, and lay them on a cloth to cool ; when 
cold make your pickle as for the peaches, only infiead of ipadi 
. . . mlidard, this mud be mudafd-feed whole. Cover them clflf?, 
and keep them for ufe. 
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WffickU Jlertion-luds and limes % you pick them off the 
1 ' \ lime trees in the fummer. 

TAKE new fiertiori* feeds or limes, pickle. them when large, 
j. have ready vinegar, with what fpiceyou plcafe, throw them in, 
yid flop the bottle elofe. 


ii To pickle oyJlers t cockles , and muffels. 

• • 

* TAKE two hundred of oyfters, the neweft and beft you can 
get, be careful to fave the liquor in fomc pan as you open them, 

. cutoff the black verge, faving the reft, put them into their own 
liquor ; then put all the liquor and oyfters into a kettle, boil 

* them about half an hour on a very gentle fire, do them very 
(lowly, fkimming them as the feum rifes, then take them on 
the fire, take out the oyfters, ftrain the liquor through a fine 
doth, then put in the oyfters again ; .then take out a pint of 
the liquor whilft it is hor, put thereto three quarters of an ounce 

-of mace, and half an ounce of cloves. Juft give it one boil, 
then put it to the oyfters, and ftir up the fpices well among the 

* oyfters, then put in about a fpoonful of fait, three quarters of a 
: pint of the beft white-wine vinegar, and a quarter of an ounce 

cf whole pepper.; then let them ftand till they be cold, then puc 
' the oyfters, as many as you well can, into the barrel ; put in as 
much liquor as the barrel will holtjj letting them fettle a while* 
and they will foon be fit to eat, or you may put them intoftono 
Hors, cover them elofe with a bladder and leather, and be ftfte 
they be quite cold before you cover them up. Thus do cockles 
j and mufTcl5;only this, cockles are fmall,andtothis fpicfcyou mtift 
have at leall two quarts, nor is there any thing to pick off them, 
Muflcls you muft have two quarts, take great care to pick the 
" 2 b out under the tongue, and a little fus which grows at the 
}/>t of the tongue. The two latter, cockles and muflels, muft 
y ‘.vafhed in fever al waters, to clean them from the grit ; put 
:c» in a ftew-pan by themfelves, cover them elofe, and when 
7 arc open, pick them out of the fhells and ftrain the liquor. 


■ o fickle young fuckers , or young artichokes , before the 

leaves are hard. . 

TAKE young fuckers, pare them very nicely, all the hard 
tnds of the leaves and ftalks, juft ftalJ them in fait and water, 
2 nd when they are colJ put them into little glafs bottles* 
with two or three large blades cf macc and a nutmeg diced thin,* 

- fitf 
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fill them either with diftilled vinegar, or the fugar.vinegar of. 
your own making, with half fpring-water. 


*1..; 

*' 4 -‘ 
jv:J 


pickle artichoke bottoms . 

f * EOIL artichokes till you can pull the leaves off, then takeoff 
the choke?, and cut them from the flalk ; take great careyLjj 
'don’t let the knife touch the top, throw them into fait and.ua. 
ter for an hour, then take them out and lay them on a clotHiid 2 * 
drain, then put them into large wide-mouth’d glades, put alit.": 
tie mace and diced nutmeg between, fill them either with did', t • 
led vinegar, or your fugar-vinegar and fpring-water; rover them ’ 
with mutton fat fried, and tie them down with a bladder^n!': 
leather. ' . 

To pickle famplire, 

TAKE the famphire that is green, lay it in a clean pan, 
throw two or three handfuls of fait over, then cover it wuh 
fpring water. Let it lie twenty-four hours, then put it into a 
clean brafs fauce-pan, throw in a handful of fait, and cover it 
with good vinegar. Cover the pan clofc, and fet it over a very 
flow fire; let it {land till it is juft green and crifp, then take it 
off . in a moment, for. if it {lands to be foft it is fpoiled; putjt 
in your pickling pot, and cover it clofe. When it is cold, it 
it down with a bladder and leather, and keep it for ufe. Or 
you may keep it all the year^ in a very ftrong brine of fait anil 
water, and throw it into vinegar juft before you ufe it. 




Elder fhoots, in imitation of bamboo . 


>. . 


jj.: 


TAKE the larged and youngeft fnoots of elder, which put 
out in the middle of May, the middle flalks are moll tender arid 
Mggeft ; the fmall ones are not worth doing. Peel off the out- 
ward peel or (kin, and lay them in a ftrong brine of fait and wa- 
ter for one night, then dry them in a cloth, piece by piece. In 
the mean time, make your pickle of half white wine, and kail 
beer vinegar: to each quart of pickle you muftput an ounce of 
white or red pepper, an ounce of ginger diced, a little rr.acc, 
and a few corns of Jamaica pepper. When the foice has boiled, 
in the pickle, pour it hot upon the (hoots, ftop them elefe im- 
mediately, and fet the jar two hours before the fire, turningjt 
often. It is as good a way of greening pickles ;*s often boiling*; 
or you may boil the pickle two or three times, and pour it on 
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boiling hot, juft as you pleafe. If you make the pickle of the 

fugir- 
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unr-vinegar, you thud let one half be fpring-water. You 
,ave the receipt for this vinegar in the 19th Chapter. 

Rules to be obferved in pickling. • • T • 

ALWAYS ufedone jars for all forts of pickles that require 
iot pickle to them. The fird charge is the lead, for thefe not 
inly lad longer, but keep the pickle better; for vinegar and fait 
viil penetrate through all earthen veflels, done and glafs is the 
inly thing to keep pickles in. Be furc never to put ) our hands 
n to take pickles out, it will foon fpoil it, The bed method 
5, to every pot tie a wooden fpoon full«of little holes, to take 
he pickles out with. 


C H A P. XV. 

Of making Cakes, &cV-'. ; 

* * . . * , . . ' . 

1 •• ' * • * ^ • F 

* I 

' • To wake a rich cake . 

■ •*•*•*; • 

TAKE four poundaof flour well dried and fifted, feven pounds 
)f currants wafhed and rubbed, fix pounds of the bed fre(h but- 
er, two pounds of Jordan almonds blanched, and beaten with 
irange-Hower water and fack till they are fine, then take four 
jounds of eggs, put half the whites away, . three pounds.of 
Jouble-rcftned fugar bc2ten and lifted, a quarter of an ounce of 
nnce, the fame of cloves and cinnamon, three large nutmegs, 
11 beaten fine, a little ginger, half a pint of fack, half a pint 
fright French brandy, fweet-meats to your liking, they mud 
»e orange, lemon, and citron. Work your butter to a cream 
•ith your hands, before any of your ingredients are in, then put 
a your fugar and mix it well together; let your eggs be well 
rat and drained through a fieve, work in your almonds firft, 
Hrn put in your eggs, beat them all together till they look white 
nd thick, then put in your fack, brandy and fpices, (hake your 
•-ur in by degree, and when your oven is ready, put in your* 
jrrantsand f weet-meats as you put it in your hoop. It will take 
?*jr hours baking in a quick oven. You mud keep it beating 
:th your hand all the while you are mixing of it, and when 
3ur currants are well wafh:d and cleaned, let them be kept bc- 
^re the fire, fo that they may go warm into your cake. This 
entity will bake bed in two hoops. . * 

’• To 
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•' * • . • • * . * J * * # # 

To ice a great cake . * x 

. TAKE the whites of twenty- four eggs, and a pound of dou- 
ble-refined fugar beat and fifeed fine; mix both together, in a 
deep earthen pan, and with a whifk whi(k it well for two or three 
hours together till it looks white and thick, then with a thin 
broad board or bunch of feathers fpread it all over the top and 
Tides of the cake; fet it at a proper diftance before a good clear 
fire, and keep turning it continually for fear of its changing co- 
lour; but a cool oven is beft, and an hour will harden it. Ycu 
may perfume the icing with what perfume you pleafe. 


T o make a found cake . 

TAKE a pound of butter, beat it in an earthen pan with your 
hand one way, till it is like a fine thick cream, then have read; 
twelve eggs, but half the whites; beat them well, and b*at 
them up with the butter, a pound of flour beat in it, . a pound 
of fugar, and a few carraways. Beat it all well together for 
an hour With your hand, or a gFeat wooden fpoon, butter a 
and put it in, and then bake it an hour in a quick oven. 

. For change, you may put in a pound of currants, clean waflid 
and picked. - 


To make a cheap feed- cake. 

YOU mud take half a peck of flour, a pound and a half of 
butter, put it in a fauce-pan with a pint of new milk, fet iton 
the fire ; take a pound of fugar, half an ounce of all-fpice beat 
fine, and mix them with the flour. When the butter is melted, 
pour the milk and butter in the middle of the flour, and work 
it up like pafte. Pour in with the milk half a pint of good a!: 
ycaft, fet it before the Are to rife, juft before it goes to the oven. 
Either putin fome currants or carraway -feeds, and bake it in a 
quick oven. Make it into two cakes. They will take an hour 
and a half baking. 


To make a lutter cake. 


YOU muft take a difti of butter, and beat it like cream \viti ; 
your hands, two pounds of fine fugar well beat, three pounds 
of flour well dried, and mix them in with the butter, twenty-four 
eggs,- leave out half the whites, and then beat all together forn 
hour. Juft as you are going to put it into the oven, put im 
* quartf- , 
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quarter of an ounce of mace, a nutmeg beat, a little facie or 
brandy, and feeds or currants, juft as you pleafe. 

To make ginger-bread cakes. * 

0 

T AKE three pounds of flour, one pound of fugar, one pound 
of butter rubbed in very fine, two ounces of ginger beat fine, 
1 . large nutmeg grated ; then take a pound of treacle, a quarter 
of a pint of cream, make them warm together, and make up 
the bread ftiff; roll it out, and make it up into thin cakes, cut 
them out with a tea-cup, or fmall glafs, or roll them round 
like nuts, and bake them on tin plates in a flack oven. 


To make a fine feed or fiaffron-ccke. 

YOU muft take a quarter of a peck of fine flour, a pound 
and a half of butter, three ounces of carraway feeds, fix eggs 
beat well, a quarter of an ounce of cloves and mace beat together 
. very fine, a pennyworth of cinnamon beat, a pound of fugar, a 
pennyworth of rofe-water, a pennyworth of faffron, a pint and 
a half of yeaft, and a quart of milk ; mix it all together lightly 
with your hands thus: firft boil your milk and butter,thcn Ikim 
off the butter, and mix with your flour, and a little of the 
milk; ftir the yedl into the reft and ftrain it, mix it with the 
flour, put in your feed and fpice, rofe-water, tindlurc of faf- 
fron, fugar, and eggs ; beat it all up we'll with your hands 
lightly, and bake it in a hoop or pan, but be fure to butter the 
pan well. It will take an hour and a half in a quick oven. You 
may leave out the feed if you chufe it, and 1 think it rather bet- 
ter without it, but that you may do as you like. 

• • 

To make a rich feed- cake y calld tie nun's cake. 


YOU muft take four pounds of the fineft flour, and three 
pounds of double-refined fugar beaten and lifted ; m : x them 
' together and dry them by the fire till you prepare your other 
materials. Take four pounds of butter, beat it with your hand 
til it is foft like cream, then beat thirty-five eggs, leave out fix- 
teen whites, ftrain ofF y'our epgs from the treads, and beat them 
and the butter together till all appears like butter. Put in four or 
five fpoonfuls of rofe.or orange flower water, and beat again ; 
then take your flour and fugar, with fix ounces of carruway- 
feeds, and drew them in by degieis, beating it up all the time 
for two hours together. You may put in as much tinflureof 
* cinnamon or ambergreafe as you plcafc; butter your hoop, and 
' T • let 
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let it (land three hours in a moderate oven. Y„u mud ohferve 
always, in beating of butter, to do it with a cool hand* and. * 
beat it always one way in a deep earthen difh. 

• * * , , * *», 

_ ■ To make pepper cakes, # • •..? 

TAKE half a gill of flick', half a qu liter of an ounce of 
whole white pepper, put ii in and boil it together a quarter of 
an hour, then take the pepper our, and put in as much double- 
refined fugar as will make it like a paile, then drop it in what’- 
fhape you pleafo on plates,' and Kt it dry itfelfr 

To make Porti'zal cakes . 

. o 

• _ • 

MIX into a pound of fine flour, a pound of loaf-fugar heat 

and fifted, then rub it into a pound of puic livect butter till it 
is thick like grated white bread, then put to it two ipoonfuls of 
rofle-water, two of fack, ten eggs, whip them very well with a 
whifk, then mix it into eight ounces of currants, mixed all well 
together; butter the tin pans, fill them but half full, and bake .... 
them ; if made without currants they will kctqJhalf a year; add* 
a pound of almonds blanched, and beat with rofe-water, as above* 
and leave out the flour. Thefe are ano^ier fort and better. .. 
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To make a pretty cake . 

TAKE five pounds of flour well dried, one pound of fugnF, 
half an ounce of mace, as much nutmeg, btat your fpice very . 
fine, mix the fugar and fpice in the flour, take twenty-two eggs, 
Jcave out fix whites, beat them, put a pint of ale-yead and ^ 
the eggs in the flour r take two pounds and a half of firefh but-- 
ter, a pint and a half of cream; fet the cream and butter over the 
fire, till the butter is melted, let it (land till it is blood-warm* / 
before you put it into the flour fet it an hour by the fire to 
rife, then put in feven pounds of currants, which mud be 
plumped in half a pint of brandy, and three quarters of a pound 
of candied peels. It mud bean hour and a quarter in the 
• oven. You mud put two pounds of chopped raifins in the flour, 
and a quarter of a pint of lack. When you put the currants in*., 
bake it in a hoop. 

• + 1 

To wake ginger- bread, . \ 

. * . • 

TAKE three quarts of fine flour, two ounces of beaten gin- 
ger, a quarter of an ounce of nutmeg, cloves, and mace bcat^ ; 
fine, but mod of the lad; mix all together, three quarters or 
a pound of fine fugar, two pounds of treacle, fet it ovw the 
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tut don’t let it boil; three quarters of a pound of butter melted 
in the treacle, and fome candied lemon and orange-peel cut 
fine ; mix all thefe together well. An hour will bake it in a 
quick oven# .. * 

To make little fine calces. 

ONE pound of butter beaten to cream, a pound and a quaN 
ter of flour, a pound of fine fugar beat fine, a r pound of cur- 
rants clean wafhed and picked, fix eggs, two whites left out, 
beat them fine, mix the flour, fugar, and eggs by degrees into 
the batter, beat it all well with both hands, cither make it into 
little cakes or bake it in one. • * % • . . 

• , i 

• • • * • # • 

Another fort of little cakes . 

A POUND of flour, and half a pound of fugar, heat half a 
pound of butter with your hand, and mix them well together# 
tfake it in little cakes. 

• * ^ : ’ i . ■ • . 

To make drop lifeuits. 

TAKE eight eggs, and one pound of double- refined fugar 
beaten fine, twelve ounces of fine flour well diicd, beat your 
rggs very well, then put in your fugar and beat it, and then 
your flour by degrees, beat it all very well together without 
ctafng ; your oven mufl be a« hot as for halfpenny bread, then 
flour (ome fheets of tin, and drop your bifeuits of what bignefs 
you pleafe, put them in the oven as faft as you can, and when 
you fee them rife, watch them ; if they begin to colour take 
them out, and put in more, and if the fifft is not enough, put 
them in again; !f they arc right done, they will have a white 
ice on them,. You may, if you chufe, put in a few carraways; 
when they are all baked, put them in the oveu again to dry, 
ihen keep them in a very dry place. 


, To 7n ake co nmon bifeuits. 

BEAT up fix eggs, with afpoonfulof rofe-water and a fpoon? 
ful of fack, then add a pound of fine powdered fugar, and a 
pound of flour; mix them into the eggs by degrees, and an 
ounce of coriander-feeds, mix all well together, fhape them on 
white thin paper, or tin moulds, in any form you plcafc. Beat 
the white of an egg, with a feather rub them over, and duffc 
fine fugar over them. Set them in an oven moderately heated, 
fill they rife and come to a good colour, take them out ; and 

T 2 yvher. 
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* when you have done with the oven, if you have no (love to dry 
them in, put them in the oven again, and let them ftand all 
night to dry. 

To make French bifetuts. : 

HAVING a pair of clean fcales ready, in one fcale put three 
new-laid eggs, in the other 1 fcale put as much dried flour, a(i 
•equal weight with the eggs, uke out the flour, and as much 
line powdered fugar ; firlt beat the whites of the eggs up well ; 
with a whifk till they are of a fine froth, then whip in half m 
ounce of candied lemon-peel cut very thin and fine, and bea; 
well : then by degrees whip in the flour and fugar, then flip in 
the yolks, and with a fpoon temper it well together, then flupe , 
your hifeuits on fine white paper with your fpoon, and throw 
powdered fugar over them. Bake them in a moderate oven, ; 

• not too hot, giving them a fine colour on the top. When they 
are baked, with a fine knife cut them oft* from the paper, and 
lay them in boxes for ufe. 

T 0 make mackercons. 

* 

TAKE a pound of almonds, let them be fcalded, blanched, 

; and thrown into cold water, then dry them in a cloth, and 
pound them in a mortar, moiften them with orange-flour wa- 
ter, or the white of an egg, left they turn to oil ; afterwards 
take 2n equal quantity of fine powder fugar, with three or four j 
.whites of eggs, and a little mufl:, beat all well together, and 
(hape them on a wafer paper with a fpoon round. Bake them 
in a gentle oven on tin plates. 

T 0 make Shrewjbury cakes . 

TAKE two pounds of flour, a pound of fugar finely fcarchcJ, j 
mix them together (take out a quarter of a pound to roll thro 
in) takefour eggs beat, four fpoonfulsof cream, and two fpoon- ' 
fills of rofe- water, beat them well together, and mix them with 
the flour into a pafte, roll them into thin cakes, and bake th« 
in a quick oven. 

.To make mailing cakes . 

TO a quarter of a peck of flour well dried at the fire, add 

• two pounds of mutton fuet tried and drained cle&r off; whm, 
it is a little cool, mix it well with the flour, feme fait, audJ 

* -very 
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very little all-fptce beat fine; take half a pint of good yeaft, and 
put in half a pint of water, ftir it well together, drain it, and 
mix up your flour into a pafte of moderate ftifrnefs. You muft 
add as much cold water as will make the pafte of aright order: 
make it into cakes about the thickiu f- and bigneis of an oat- 
cake : have reaJyfome currants clean wafhed and picked, drew 
fome juft in the middle of vour cakes' between vout dough, fo 
that none can be feen till the cake is broke. You may leave • 
the currants out, if you don’t chufc them. 

• • % 

To make light wigs. 

- TAKE a pound and a half of flour, anihalf a pint of milk . 
made warm, mix thefe together, cover it up, and let it lie by 
the fiie half an hour ; then take half a pound of fugar, and half 
a pound of butter, then work thefe into a pafte and make it into ' 
wigs, with as little flour as pofllble. Let the oven be pretty 
quick, and they will rife very much. Mind to mix a quartet 
of a pint of good ale yeaft in milk. . . 

» - • To viake very good wigs. 

TAKE a quarter of a peck of the fined flour, rub it into three 
‘quarters of a pound of frefh butter til! it is like grated bread, 
Something more than half a pound of fugar, half a nutmeg, 
half a race of ginger grated, three eggs, yolks and whites 
beat very well, and put to them half a pint of thick ale yeaft, 

* three or four fyoonfuls of fack, make a hole in the flour, and 
pour in your yeaft and eggs, as much milk, juft warm, as will 
make it into a light pafte. Let it ftand before the fire to rife 
half an hour, then make it into a dozen and a half of wigs, wafh 
them over* with egg juft: as they go into the oven. A quick 
\ oven and half an hour will bake them. 

. To make Inns.- 

TAKE two pounds of fine flour, a pint of good ale yeaft', 
put a little fack in the yeaft, and three eggs beaten, knead all 
thefe together with a little warm milk, a little nutmeg, and a 
little fait; and lay it before the fire till it rifes very light, then 
*< knead in a pound of frefh butter, a pound of rough rarraway* 
.. comfits, and bake them in a quick oven, in what fh^p: yon 
,, plcafe, on floured paper. 
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. T omake little plumb cakes . 

' TAKE two pounds of flour dried in the oven, or at a great 
ftre, and half a pound of fugar finely powdered, four yolks of 
c»f»s* two whites, half a pound of butter waffled with rofe; • 
water, fix fpoonfuls of cream warmed, , a pound and a half of 
currants unwafhed, but picked and rubbed very clean in acloth j 
mix it all well together, then make them up into cakes, bake 1 

them in an oven almoft as hot as for a manchct, and let them ’ 
ftand half an hour till they are coloured on both Tides, then take 
down the oven-lid, and let them ftand to foak. You mud rub 
the butter into the flour very well, then the egg and cream^ 
and then the currants. t 
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CHAP. XVI. 

. * * * 

Of cficefe-:cakes, creams, jellies, >vhip-fyila<. . 

bubs, &c. 

' S 

¥o make fine cheefecakes. 


TAKE a pint of cream, warm it, and put to it five quarts of 
milk warm from the cow, then put runnet to it, and juft give it. 
a flir about ; and when it is come, put the curd in a linen- 
bag or cloth, let it drain well away from the whey, but do 
pot fqueeze it much ; then put it in a mortar, and break the i 
curd as fine as butter, then put to your curd half a pound of fweet 
almonds blanched and beat exceeding fine, and half a pound of 
mackeroons beat very fine. If you have no mackroons, get 
Naples bifeuits, then add to it the y’olks of nine eggs beaten, a 
whole nutmeg grated, two perfumed plumbs, diflblved in rofeor < 
orange-flower water, half a pound of fine fugar 5 mix all well 
together, then melt a pound and a quarter of butter, and flir it | 
well in it, and half a pound of currants plumped, to let ftand to 
cool till you ufe it, then make your puff pafte thus: take a pound 
of fine flour, wet it with cold water, roll it out, put Into it by 
degrees a pound of frcfli butter, and (hake a little flour on each 
coat as you roll it. Make it juft as you ufe it. 

y<W ] 
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You may leave out the currants for change, nor need yo\i put 
in the perfumed plumbs, if your diflike them; and for variety* 
when you make them of mackeroons,put in as much tin&ure of 
fafFron as will give them a high colour, but no currants. This 
we call fafFron cheefecakes; the other without currants, almond . 
cheefecakes; with currants, fine cheefecakes; with mackeroQiw, . 
mackeroon checfccakcs. • s 

• % . 

¥0 make lemon cheefecakes* 

T AKE the peel of 1 wo large lemons, boil it very tender, then . 
pound it well in a mortar, with a quarter of a pound or more of 
(loaf fugar, the yolks of fix e:gs, and half 2 pound of frefh 
butter; pound and mix all well together, iny a puff-padc in 
your patty-pens, fill them half lull, and bake them. Orange 
cheefecakes are done the fame way, only you boil the peel in 
two or three waters, to take out the bitternefs. 

% 

I * 

A J'econd fort of lemon cheefecake s. 

. TAKE two large lemons, grate off the peel of both, and 
fqueeze out the juice of one, and add to it half a pound of • 
.double-refined fugar, twelve yolks of eggs, eight whites well 
beaten, then melt half a pound of butter, in four or five fpoon* 
i'uls of cream, then flir it all together, and fet over the fire, 
flirring it till it begins to be pretty thick ; then take it off, and 
.when it is cold, fill your patty-pans little more than half full. 
iPut a pafle very thin at the bottom of your patty-pans- Half 
an hour, with a quick oven, will bake them. 
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T 0 make almond cheefecakes * ; 

TAKE half a pound of Jordan almonds, and lay them in 
cold water all night, the next morning blanch them into cold 
water, then take them out, and dry them in a clean cloth, beat 
them very fine in a little orange-flower water, then take fix eggs, 
leave out four whites, beat them and drain them, then half a 
pound of white fugar, with a little beaten mace ; beat them 
well together in a marble mortar, take ten ounces of good frefli 
butter, melt it, a little grated lemon-peel, and put them in the 
mortar with the other ingredients; mix all well together, and 
£J 1 your patty-pans. 
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To make fairy butter. 


T 0 make baked cuflards . 

ONE pint of cream boiled with macc and cinnamon 5 when 
cold take four eggs, two whites left out, a little rofe and orange- •. 
flower water and fuck, nutmeg and fugar to your palate j mix 
them well together, and bake them in china cups. 

To .make plain' cuflards. • 

TAKE a quart of new milk, fweeten it to your fade, grate 
in a little nutmeg, beat up ei^ht eggs, leave out half the whites, 
be2t them up well, ftir them into the milk, and bake it in 
china bafons, or put them in a deep china difh; have a kettle 
of water boiling, fet the cup in, let the water come above half 
way, but don't let it boil too fall for fear of its getting into the’ 

oups. You may add a little rofe- water. 

. 

To make orange butter . 

0 

TAKE the yolks of trn eggs beat very well, half a pint of 
Rhenifh, fix ounces of fugar, and the juice of three fweet 
oranges ; fee them over a gentle (ire, flirring them oi;e way till 
ir is thick. When you take it ofF, flir in a piece of butter as 
big as a large walnut. 

• ’ ' 7a 


TAKE the yolks of two hard eggs, and beat them in a 
marble mortar, with a large fpoonful of orange-flower water, J 
' ' 2nd two tea fpoonfuls of line fugar beat to powder, beat thi? \ 
.• all together till it is a fine pafle, then nVix it up with about as ^ ; 

‘•'VnuchYrtfh butter out of the churn, and force it through a fine 
J t flraincr full of little holes into a plate. . This is a pretty thing; . ■' 
’■/ to fet off a tab]e at fupper. •'[ 

To make almond cuflards . ■ 

• * • vr 

TAKE a pint of cream, blanch and beat a quarter of a pound 
of almonds tine, with two fpoonfuls of role-water. Sweeten it 
to your palate ; beat up the yolks of four eggs, ftir all together 
one way over the fire till it is thick, then pour it out into cups. * 1 
Qr you may bake it in little china cups. f 
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' 3 ~o make Jleeple cream. • . - 

• • 

* TAKE five ounces of hartfhorn, and two ounces of ivory, 

?nd put them in a ftone bottle, fill it up with fair water to the 
neck, put in a fmall quantity of gum arabick, and gum dra- 
gon ; then tie up the bottle very clofe, and fet it into a pot of 
water, with hay at the bottom. Let it ftand fix hours, then 
take it out, and let it ftand an hour before you open it, left it 
fly in your face 5 then itrain it, and it will be a ftrong Jelly, 
then take a pound of blanched almonds, beat them very fine, 
mix it with a pint of thick cream, and let it ftand a little ; then 
ftrain it out, and mix it with a pound of jelly, fet it over the fire 
till it is fealding hot, fweeten it to your tafte with double refined • 
fugar, then take it off, put in a little amber, and pour it into 
fmall high-galliptfts, like a fugar-loaf at top ; when it is cold*, 
turn them, and lay cold whipt-cream about them in heaps. Be 
fare it does not boil when the cream is in. 

1 • . . . .* 

Lemon cream . 

TAKE five large lemons, pare them as thin as poffible, 
Jleep them all night in twenty fpoonfuls of fpring-water, with 
the juice of the lemons, then ftrain it through a jelly-bag into 
a filver fauce-pan, if you have one, the whites of fix eggs beat . 
well, ten ounces of double refined fugar, fet it over a very flow 
c.haicoal fire, ftir all the time one way, fkim it, and when . 

• it is as hot as you can bear your fingers in, pour it into 
. glafles* * 

1' * * • ‘ 

A fecond lemon cream. 

TAKE tKe juice of four large lemons, half a pint of water, 
3‘poundpf double-refined fugar beaten fine, the whites of feven 
eggs, and the yolk of one beaten very well, mix all together, 
flrain it, and fet it on a gentle fire, ilirring it all the while, 
and feum it clean, put into it the peel of one lemon, when it is 
very hot, but don’t boil, take out the lemon-peel, and pour it 
into china diflies. You muft obfcrve to keep it ftirring one way 
$! the time it is over the fire. 
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• Jelly of cream, ' ' 

TAKE. four ounces of hartfliorn, put it on In three pints of 
water, let it boil till it is a ftifF jelly, which you will knew 
by taking a little in a fpcon cool ; then (train it oft*, and add 
to it half a pint pf cream, two fpoonfuls of rofe-water, two 
fpoonfulsof fack, and fvveeten it to your tafte ; then give it i 
gentle boil, but keep ftirring it all the time, or it will curdle j 
then take it off, and ftir it till it is cold ; then put it into brea^ 
bottom cups, let them (land all night, and turn them out into 
a difh ; take half a pint of cream, two fpoonfuls of rofe-water, 
and as much fack, fvwctcn it to your palate, and pour over 
them. 

To make crange m cream. 

TAKE a pint of juice of Seville oranges, and put to it rh* 
yolks of fix eggs, the whites of but four, beat the eggs ve*y 
well, and flrain them and the juice together; add to it a pound 
of double-refined fugar, beaten and fifted ; fet all thefe toge- 
ther on a foft fire, and put the peel of half an orange to ir, : 
keep it ftirring all the while one w'ay. When it is almoft read) 
to boil, takeout the orangc-ped, and pour out the cream into 

glafles, or china difhes. 

• * % • \ 

To make goofelerry cream, 

TAKE two quarts of goofeberrics, put to them as much 
water as will cover them, feald them, and then run them thro’ 
a fieve with a fpoon : to a quart of the pulp you mull have 
fix eggs well beaten; and w*hen the pulp is hot, put in an 
ounce of frefh butter, fweeten ic to your tafte, put in your eggs, 
and ftir them over* a gentle fire till they grow thick, then fet it 
by; and when it is almoft cold, put into it two fpoonfuls of 
juice of fpinach, and a fpoonfu! of orangc-fiower water or fack;. 
ftir it well together, and put it into your bafon. When it is 
cold, ferve it to the tabic. 

To make larky cream, 

• . ’ . ' 

TAKE a fmall quantity of pearl-barley, boil At in milk 

and water till it is tender, then ftrain the Jiquor from 
it, put your barley into a quart of cream, and let it boil a 

little* 
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Jittle, then take the whites of five eggs and the yolk of one, 
beaten with a fpoonful of fine, flour, and two fpoonfuls of 
orange-flower water ; then take the cream off the fire, and mix 
|n the eggs by degrees, and fet it over the fire again to thicken. 
Sweeten to'your tafte, pour it into bafons, and when it is cold 
fcrve it up. 

r • . . • • • •’ 

V To wake blanched cream . 

TAKE a quart of thethickeft fweet cream you can get.fca- 
fon it with fine fugar and orange- flower water and boil it; then, 
beat the whites of twenty eggs, with a little cold cream, take out 
the treddlcs, which you mutt do by draining* it after it is beat, 
and when the cream -is on the fire and boils, pour in your egg?, 
fiirring it all the time one way till it comes to a thick curd, then 
pke it up and pafs through a hair-fieve, ihen beat it very well 
yvith a fpoon till cold, and put it into dilhes for ufc. . 

To wake alwond cream . 

1 

4 , • 

.TAKE a quart of cream, boil it with a nutmeg grated, 
a blade or two of mace, a bit of lemon-peel, and fwceten to 
your tafte : then blanch a quarter of a pound of almonds, beat 
them very fine, with a fpoonful of rofe or orange-flower water, 
take the whites of nine eggs well beat, and drain them to your 
almonds, T)eat them together, rub very well through a coarfe 
hair-lieve ; mix all together with your cream, let it on the fire, 
fiir it all one way all the time till it boils, pour it into your cups 
pr difties, and when it is cold ferve it up. 

* ,i 

To wake a fine cream • .. 

TAKE a pint of cream, fweeten it to your palate, grate a 
little nutmeg, put in a fpoonful of orange-flower water and 
rofe water, and two fpoonfuls of fack, beat up four eggs, but 
two whites ; dir it all together one way over the fire till it is 

(hick, have cups ready, and pour it in. 

• • . • 

• ' • 1 

To make ratafia cream. 

TAKE fix large laurel leaves, boil them in a quart of thick 
prcam : when it is boiled throw away the leaves, beat the yolks 
of five eggs with a little cold cream, and fugar to your tade, 
then thicken the cream with your eggs, fee it over the fire again* 
but don’t let it boil, keep it dirring all the while' one way, and 
pour it into china diflies ; when it is cold it is fit for ufe. 
r To 
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7o make wbipt cream . 

• TAKE a quart of thick cream, and the whites of eight cgg$ 
beat well, with half a pint of lack; . mix it together, and 
fweeten it to your tafle with double-refined fugar. Youjnay 
perfume it, if you pleafe, with a little mufkor ambergnafe ticj t 
in a rag, and ilceped a little in the cream, whip it up with a 
whifk, and fome lemon-peel tied in the middle of the whifk j 
take the froth with a fpoon, and lay it in your glalTes of ba,- 
Tons, This does well over a fine tart.. 

$o make wbipt fyllabubs . 

TAKE a quart of thick cream, and half a pint of fack, the 
juice of two .Seville oranges or lemons, grate in the peel of two 
lemons, half a pound of double refined fugar, pour it into a 
broad earthen pan, and whifk it well ; but firft fweeten fome 
red wine or fack, and fill your glafl'es as full as you chufe, then 
as the froth rifes take it off with a fpoon, and lay it carefully 
into your glafies till they are as full as they will hold. Don’t 
make ihcfe long before you ufe them. Many ufe cyder fweere/i- 
ed, or any wine you pleafe, or lemon, or orange whey nr.de 
thus; fqueeze the juice of a lemon or orange into a quartern/ 
a pint of milk, when the curd is hard, pour the whey clear o*F, 
and fweeten it to your palate. You may colour fome with the 
juice of fpinach, fome with faftron, and fome with* cochineal, 
juft as you fancy. 

\fo make everlajling fyllabubs . 

TAKE five half pints of thi.k cream, half a pint of Rhenifh, 
half apint of fack, and the juice of two large Seville oranges; 
grate in juft the yellow rind of three lemons, and a pound cf 
double-refined fugur well beat and fitted; mix all together with 
a fpoonful of orange flower water ; beat it wel' together win 
2 whifk half an hour, the»» with a fpoon J;li your glaffrs. Tbefc 
will keep above a. week, and is better made tlu day before #i Tb: 
beft way to whip fyllabub is, have a fine large chocolate mill* 
which you muft keep on purpefe, and a Luge deep bowl to mill 
them in. It is both quicker done, and the froth itrongcr. For the 
thin that is left at the bottom, have icady fome call's foot jelly 
boiled ajid clarified, there muft be nothin*' but the calf? f°' ,: 
boiled to a hard jellv : when cold, take oft* the fat, clear it \v;u 
the whites of eggs, run it through a flannel bag,* and mix it 
with the clear, which you faved ol the fyllabubs. Sweeten it 10 
your palate, and give it a boil ; then pour it into bufons, or whit 
you pleafe. When cold, turn it out, and it is a fine flummery* 
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•* *'• To malt a trifle** 

COVER the bottom of your difli or bow] with Naples bifcuiu 
broke in pieces, mackeroons broke in halves, and raufia cakes, 
‘■juft wet them all through with fack, then make a good boiled 
cufiard not too thick, and when cold pour it over ir, then put 
*a fyllabub over that. You may garnilh it with ratafia cakes, 
icurrant jelly, and flowers. . 

To make bartJJjorn jelly . 

BOIL half a pound of lurtfhorn in three quarts of water over 
a gentle fire, till it becomes a jelly. If you take out a little to 
cool, and it hangs on the fpoon, it is enough. Strain it while 
4 ft is hot, put it in a well-tinned fauce-pan, put to it a pint of 
"Rhenifh wine, and a quarter of a pound of loaf-fugar ; beat the 
‘whites of four eggs or more to a froth, flir it all together that 
the whites mix well with the jelly, and pour it in, as if you were 
’'cooling it. Let it boil for two or three minutes, then put in the 
; juice of three or four lemons ; let it boil a minute or two longer. 

' When it Is finely curdled, and of a pure white colour, have 
■ ready a fwan-fkin jelly bag over a china bafon, pour in your jelly,, 
.and pour back again till it is as clear as rock water; then fet a 

• very clean china bafon under, have your ghfTes as clean as pof- 
fible, and with a clean fpoon fill your glafles. Have ready fome 

*■ thin rind of the lemons,' and when you have filled half your' 
glades throw your peel into the bafon ; and when the jelly is all 
run out of the bag, with a clean fpoon fill the reft of the glafTes, 
and they will look of a fine amber colour. . Now in putting in 
the ingredients there is no certain rule. You mud put in lemon 
. aud fugar to your palate. Mott people love them Tweet; and 
indeed they are good for nothing unlefs they arc. 

To male ribband jelly. . 

• TAKE out tl.c great bones of four calves feet, put the feet 
•into a pot with ten quarts of water, three ounces of hartfhorn, 

• three ounces of ifinglafs, a nutmeg quartered, and four blades 
J of mace; then boil this till it comes to two quart?, drain it 
through a flannel bag, let it (land twenty-four hours, then ferape . 

* off all the fat from the top very clean, then flice it, put to it 
the whites of fix eggs beaten ro a froth, boil it a little, and 
drain it through a flannel bag, then run the jelly into little 

* high glafles, run every colour as thick as your finger, one co- 
lour muff be thorough cold before you put another on, and that 
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ou puton mud not be but blood-warm,for fear It mix together, 
ou mud colour red with cochineal, green with fpinach, yel- 
low with fafFron, blue with fyrup of violets, white with thick 
cream, and fometimes the jelly by itfclf. You may add orange 
flower water; or wine and fugar, and lemon, if you pleafiT ; l 
but this is all. fancy. • 

• s •! 

Z • • a 

• * 

• To make calves feet jelly . 

, BOIL two calves feet in a gallon of water till it comes to a 

quart, then drain it, let it ftand till cold, fkim off all the fat 

clean, and take thejelly up clean. If there is any fettling in the : 

bottom, leave it ; put the jelly into a fauce-pan, with a pint of ; 

mountain wine, half a pound of loaf-fugar, the juice of four - 

large lemons, beat up fix or eight whites of eggs with a wifk, 

then put them into a fauce-pan, and dir all together well till it : 

boils. Let it boil a few minutes. Have ready a large flannel 

bag, pour it in, it will run through quick, pour it in again till 

it runs clear, then have ready a large china bafon, with the 

krmon-pcels cut as thin as poflible, let the jelly run into that ' 

bafon; and the peels both give it a fine amber colour, and alfo 

a flavour ; with a clean filver fpoon fill your glades. 

< • 

To make currant jelly. 

STRIP the currants from the flaflcs, put them in a florae jar r 
flop it clofe, fet it in a kettle of boiling water half way the jar, 
let it boil half an hour, take it out and drain the juice through 
. a coarfe hair- fie ve ; to a pint of juice put a pound of fugar, fet 
it over a fine quick clear fire in your’preferving pan or bell-metal 
/killet ; keep ilirring it all the time till the fugar is melted, then « , 
fkim the feum off as fad as it rifes. When your jelly is very ; 
clear and fine, pour it into gallipots ; when cold cut white pa- 
per jud the bignefs of the top of the pot and lay on the jelly, : 
dip thofe papers in brandy, then cover the top clofe ’with -white. 

• . paper and prick it full of holes ; fet it in a dry place, put fome 
into glafTcs, and paper them. 

To make rajlcrry glam. • 

• _ . 

TAKE a pint of this currant jelly and a quart of rafberries,. 
bruife them well together, fet them over a dow fire, keeping 
them dirring all the time till it boils. Let it boil five or fix ‘ 
minutes, pour it into your gallipots, paper as you do the cur- 
rant jelly, and keep it for ufe. They will keep for two or three* * 
years, and have the full flavour of the rafberry. 

3 * 
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To make hartfloorn flummery* 

SOIL half a pound of the {havings of h2rt(hom in three 
pints of water till it comes to a pint, then drain it through a fieve 
into a bafon, and fet it by to cool ; then fet it over the fire, let 
it juft melt, and put to it half a pint of thick cream, fealded and 
grown co'd again, a quarter of a pint of white wine, and two 
Ipoonfuls of orange-fiour water ; fwcctenit with fugar, and beat 
it for an hour and a half, or it will not mix well, nor look well ; 
dip, your cups in water before you putin the flummery, or clfe 
it vvil! not turn out well. It is belt when ii Hands a day or two 
before you turn it out. . When you ferve it up, turn it out of 
the cups, and flick blanched almonds cut in long narrow bits on . 
the top. You may eat them either with wine or cream. 

A fecoml way to make hartfljorn flummery. 

TAKE three ounces of hartfhorn» and put to it two quarters 
of fpring* water, let it fimmer over the fire fix or feven hours, 
till half the water is confumed,'or clfe put it in a jug, and fet it 
in the oven with houfliould bread, then ftrain it through a fievc 
and beat half a pound of almonds very fine,, with fome crange 
flower water in the beating *, when they are bear, mix-* little of 
your. jelly with it and fomc fine fugar ; ftrain it out and mix it 
with your other jelly, ftir it together till it is little more than 
Mood- warm then pour it into half pint bafons or difhes for the 
purpofe, and fill them but half full. When you ufe them, turn 
them out of the difh as you do flummery. If it does not come 
out clean, fee your bafon a minute or two in warm water. You 
may flick almonds in or nor, juft as you pleafe. Eat it with 
wine and fugar. Or make your jelly this way : putfix ounces of 
harlfliom in a glazed jug with. a long neck, and put to it three 
pints of foft water, cover the top of the jug ciofe, and put a. 
weight on it to keep it fteadyj fit it in a pot or kettle of water 
twenty-four hours, let it not boil, but be fealding hot, then - 
drain it out and make your jelly. 

. 

• . / * 

To make oatmeal flummery. 

Get fome oatmeal, put it into abroad deep pan, then cover 
it with water, ftir it together, and let it (land twelve hours, 
their pour olF that water clear, and put on a good deal of frefh 
water, fhift it again in twelve hours, and fo on in twelve more ; 
then pour off the water clear, and ftrain the oatmeal through a 

coarfc 
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coarfe hair fieve, and pour It into a fauce-pan, keeping it ftirri'nff 
all the time with a flick cill it boils and is very thick ; then pour 
it into difhes ; when cold turn it into plates, and eat it with what 
you pleafe, either wine and fugar, or beer and fugar, or milk. 
It eats very pretty with cyder and fugar. - 
. You mud obferve to put a great deal of water to the oatmeal 
and when you pour ofF the laft water, pour on juft enough frc(h 
as to ftain the oatmeal well.' Some let it (land forty-eight hours 
fome three days, fhifting the water every twelve hours ; but 
that is as you love it for fweetnefs or tartnefs. Gruts once cut 
does better than oatmeal. Mind to flir it together when you 
put in frefh water. 

To make a fine fyUabub from the coiv . 

MAKE your fyllabub of either cyder or wine, fweeten it 
pretty fweet and grate nutmeg in, then milk the milk into th: 
liquor ; when this is done, pour over the top half a pint or 2 
pint of cream, according to the quantity of fyllabub you make. ’ 

You may make this fyllabub at home, only have new milk ; 
make it as hot as milk from the cow, and out of a tea-pot, cr 
any fuch thing, pour it in, holding your hand very high. ' j 

# • 1 

To make a hedge- bog. 

• * 1 

TAKE two pounds of blanched almonds, beat them well in 
a mortar, with a little canary an^l orange- flower water, to keep 
them from oiling. Make them into ftiff pafte then beat in the 
yolks of twelve eggs, leave out five of the whites, put to it 2 
pint of cream, fweetened with fugar, put in half a pound of 
i’weet butter melted, fet it on a furnace or flow fire, and keep it 
conftantly flirring, till it is ftiff enough to be made in the fora 
of a hedge-hog ; then ftick it full of blanched almonds, flic and 
ftuck up like thebriftlesof a hedge-hog, then put it into a d?P) 

. take apintof cream and the yolks of four eggs beat up, fweetened 
with fugar to your palate. Stir them together over a flow f.ri 
till it is quite hot, then pour it round the hedge-hog in a dift, 
and let it ftand till it is cold, and ferveit up. Or a rich caln 
foot jelly made clear and good, and pour it into the difh round 
the hedge-hog ; and when it is cold, it looks pretty, and maW 
a pretty difhj or it looks pretty ia the middle of a table fer 
Tapper. 

• • • 
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-* To make French fummery. 

' VOU mud take a quart of cream and half an ounce oftfiff* 
.Rial’s, beat it fine, and ftir in into the cream. Let it boil fofti^ 
over a flow fire a quarter of an hour, keep it ft firing all the 
time} then take it off the fire, fweeten it to your palate, and 
l put in a fpoonful of rofe- water and a fpoonful of orange-flower 
water; ftrain it and pour it into a glafsor bafon, or juft what 
you pleafe, and when it is cold turn it out. It makes a fine fide- 
difh. You may eat it with cream, wine, or what you plcafe* 
Lay round it baked pears.' It both looks very pretty, and eats 
fine. . 

A buttered tort . 

TAKE eight or ten large codlings, and feald them, whm 
told (kin them, take the pulp and beat it as fine as you can 
with a filver fpoon, then mix in the yolks of fix eggs and the 
. whites of four beat all well together, a Seville orange, fqueeze 
in the juice,* and fhred the r r ind as fine as poflible, with fome 

• grated nutmeg and fugar to your tafte ; melt iomc fine frefh but- 
ter, and beat up with it according as it wants, till is it all like 
a .fine thick cream, and then make a fine puff-pafte, have a 
targe tin-patty that will juft hold it, cover the patty with the 
pafte, and pour in the ingredients. Don’t put any cover on* 
bake it in a quarter of an hour, then ft p it out of the patty on 
a difh, and throw fine fugar well beat all over it. It is a very 
pretty fide-di(h for a fecond courfe. You may make this of any 

‘ jarge apples you plcafe. 

— . . ■ • 

/• Moort-Jhine'. 4 

FIRST have a piece of tin, made in the fhape of a half- moon, 
as deep as a hal^pint bafon, and one in the fhape of a large 
flar, and two or three leffer ones. Boil two calves feet in a 

• gallon of water till it comes to a quart, then ftrain it off, and 
.when cold (kirn of all the fat, take half the jelly,- and fweeten ic 
with fugar to your palate, beat up the whites of foureggs y ftira!I 

'-together over a flow fire till it boils, then run it through a 
, flannel bag till clear,, put it in a clean fauce-pan, and take an 
ounce of iweet almonds blanched and beat very fine in a marble 
_ moitar, with two fpoon fuls of rofe water and two of orange- 
flower water ; then ftrain it through a coarfe cloth, mix it with 
the jelly, ftir in four large fpoonfuls of thick cream, ftir it all 
^together till it boils, then have ready the difh you intend it for, 
: U Jay 
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lay the tin In the fhape of a half-moon in the middle, and the * 
flats round it ; lay little weights on the tin to keep them in the 
places you would have them lie, then pour in the above blanc- 
manger into the difh, and when it is quite cold take out the tin 
things, and mix the other half of the jelly with half a pint of 
good white-wine and the juice of two or three lemons, with 
loaf fugar enough to make it fweet, and the whites of eight 
eggs beat fine; ftir it all together over a flow fire till it boils, 
then run it through a flannel bag till it is quite clear, in a china 
bafon, and very carefully fill up the places where you took the 
, tin out ; let it Hand till cold, and fend it to table. 

Note, You may for change fill the difh with a fine thick al- 
mond cuftard ; and when it is cold, fill up the half-moon and 
flars with a clear jelly. 

• * *T 

The floating ifland , a petty dlflj for the middle of a tabic 

, at a fecond courfe , cr for fupper. 

% 

YOU may take a foep-difh, according to the fize and quan- 
tity you would make, but a pretty deep glafs is bc(l, and 
fet it on a china difh ; firft take a quart of the thickeil cream 
you can get, make it pretty fweet with fine fugar, pour in a gill 
of fack, grate the yellow rind of a lemon in, and mill the 
cream till it is all of a thick froth, then as carefully as you caa 
pour the thin from the froth, into a difh ; take a French roll, or 
as many as you want, cut it as thin as you can, lay alayer of tha,t ■ 
as light as pofiible on the cream, then a layer of currant jelly, 
then a very thin layer of roll, abd then hartfhorn jelly, then 
F rench roll, and over that whip your froth which you faved on 
^the cream very well milled up, and lay at top as high as you can 
heap it; and as for the rim of the difh, fet it round with fruit 
or fweetmeats, according to your fancy. This looks very pretty 
In the middle of a table with candles round it, and you may 
make it of as many different colours as you fancy, and accord- 
ing to what jellies and giams or fweetmeats you have ; or at the 
bottom of your difh you may put the thickdl cream you can 
get ; but that is as you fancy. 
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Of madi-wincs, ^brewing, French bread, &c. 

• • • • * * • , 

. .. To rzeke raijin wine. ‘ .* 

T AK£ two hundred of raifins, (talks and all, and put them 
into a large r.agftiead, fi: ’ 1 i: up with water, let them deep a fort- 
night, flirring them ever-y day ; them pour ofF all the liquor, 
and drefs the raifini. Pu,.: both liquors together in a nice clean 
veffcl that will juft hold for it mult be full ; let it Hand till it 
has doneh'fUng, or ma;*.::ng the Icaft noife, then (top it clofe 
andletitftand fix month'!-. Peg ir, and if you find it quite clear 
rack it off into another vciffel ; ftop u clofe, andletitftand three 
months longer ; then bo:::)e ir, and when you ufe'ir, rack it off 
into a decanter. 


To make elder wine. • 

• 

PICK the elder berries when full ripe, put them into a ftone 
jar, and fet them in the oven, or a kettle of boiling water tilhhe 
jar is hot through; then -.Ae them out and drain them through, 
a coarfe cloth, wringing the berries, and put the juice into a 
clean kettle : to every qu..rrt ofjuice put a pound ot fine Lilbon 
fugar, let it boil and (kirn ir well. When it is clear and fine, 
pour it into ajar; when cover it clofe, and keep it till you 
make raifin wine : then v hen you tun your wine, to every gal- 
lon of wine put half a pim: of the elder fyrup; ' f * 

/ To make orange wine • 

' TAKE twelve pouncu of the beft powder fugar, with the 
whites of eight or ten egg> well beaten, into fix gallons of fpring- 
water, and bo~l three quavers of an hour. When it is cold, put 
into Iti fix fp confute of ye.: and alfo the juiceof twelve lemons, 

which being- r.ared mutt Aand wiih two pounds of white fugar 
in a tankard, nr.d in the tr orning fkim off the top, and then put 
in into the w^ter ; then add the juice and rinds of fifty oranges, 
but not the white parts c: the rinds, and fo let it work all toge- 
ther two days and two nights; then add two quarts of Rhenifh 
or white wine:, and put 1: into your veffel. 

T'o make orange wine with raifins . 1 

TAKE thiircy poundso: new Malaga raifins pikedclean, chop 
them fimall, y/ou muft have twenty large Seville oranges, ten 
of them you rmuft pare as thin asforperferving; boil about eight 
Salons of foft water till a third part be confutnevi, let it cool a 
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little, then put five gallons of ic hot upon y*nir raifins anrf 
oiange-pcel, dir it well together, cover it up, and when it is 
cold let it (land five days, ftirring it once or twice a day, then 
pafs it thro* a hair-fieve, and with a fpoon picfs it as dry as you 
Can, put it in a runlet fit for it, and put to it the rind of theother 
ten oranges, cut as thin as the full; then make a fyrup of the 
juice of twenty oranges, with a pound of white fugar. Ic 
mud be made the day before you tun it up y ftir it well toge- 
ther, and flop it clofe ; let it (land two months to clear, then 
bottle it up. It will keep three years, and is better for keep* 
ing. 

T o make elder fower wine % very like Front iniac . 

TAKE fix gallons of fpring- water, twelve pounds of white 
fugar, fix pounds of raifins of the fun chopped. Boil thefe to- 
gether one hour, then take the flowers of elder, when they are 
falling, and rub them off to the quantity of half a peck. When 
the liquor is cold; put them in, the next day put in the juice of 
three lemons, and four fpoonfuls of good ale yead. Let it (land 
covered up two days, then drain it off, and put it in a vefiel fit 
for if. T o every gallon of wine put a quart of Rhenifh, and put 
your bung lightly on a fortnight, then flop it down clofe. Let 
itfland fix months ; and if you find it is fine, bottle ic off*. 

• To make goofeberry wine . 

GATHER your goofeberries in dry weather, when they are 
half ripe, pick them, and bruife a peck in a tub, with a wooden 
mallet ; then take a horfe-hair cloth, and prefs them as much as 
pofliblc, without breaking the feeds. When you have prefled 
out all the juice, to every_gallon of goofeberries put three pounds 
of fine dry powder fugar, dir it all together till the fugar is all 
dilTolved, then put it in a veflel or calk, with mud be quite full. 
If ten or twelve gallons, let it dand a fortnight ; if a twenty 
gallon cafk, let it dand five weeks. Set it in a cool place, then 
draw it off from the lees, clear the vefl'el of the lees and pour 
in the clear liquor again. If it be a ten gallon cafk, let it dand 
three months; if a twenty gallon, four or five months, then 
bottle it off. 

To wake currant wine . 

GATHER your currants on a fine dry day, when the fruit 
is full ripe, drip them, put them in a large pan, and bruife 
them with a wooden pedle till they are all bruifed. Let then) 
dand in a pan or tub twenty four hours to ferment; then run 
ic through a hair fieve, and don’t let your hand touch y**ur li- 
quor. To every gallon of this liquor; put two pounds and a 

• half 
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tialf of white fugar, ftir it well together, and put it into your 
veflel. To every fix gallons put In a quart of brandy, and Jet 
it ftand fix weeks. If it is fine, bottle it ; if it is not, draw it 
off as clear as you can, into another veflel or large bottles; and 
in a fortnight, bottle it in fmall bottles. r 

To make cherry wine. ’ 

PULL your cherries when full ripe off the (talks, and prefs 
them through a hair fieve. To every gallon of liquor put two 
pounds of lump fugar beat fine, ftir it togetherand put it into a 
veflel 5 it muft be full : when it has done working and making 
any noife, flop it clofe for three months, and bottle it off. 

To make birch wine. 

THE feafon for procuring the liquor from the birch trees is 
in the beginning of March, whilethefap isrifing, andbeforethe 
leaves fhoot out; for when the fap is come forward, and the 
leaves appear, the juice, by being long digefted in the bark, 
grows thick and coloured, which before was thin and clear. 

The method of procuring the juice is, by boring holes in the * 
body of the tree, and putting in fofl’ets, which are commonly 
made of the branches of elder, the pith being taken out. You 
may without hurting the tree, if large, tap it in fevcral places, 
four or five at a time, and by that means fave from a good many 
trees feveral gallons every day ; if you have not enough in one 
day, the bottles in which it drops muft be cork’d clofe, and ro- 
fined or waxed ; however, make ufe of it as foon as you can. 

Take the fap and boil it as long as any feum rifes, (kimming 
it all the time: to every gallon of liquor pu£ four poundsof good 
fugar, the thin peel of a lemon, boil it afterwards half an hour, 
(kimming it very well, pour it into a clean tub, and when it is 
almoft cold, fet it to work with yeaft fpread upon a toad, let 
it (land five or fix days, flirting it often ; then take fuch a calk 
as will hold the liquor, fire a targe match dipt in brimftone, and 
throw it into the calk, flop it clofe till ihenmch isextinguifhed, 
tun your wine, lay the bung on light till you find it has done 
working; flop it clofe and keep it three months, thenbottleitcff. 

To make quince wine . 

GATHER the quinces when dry and full ripe; take twenty 
large quinces, wipe them clean with a coarfe cloth, and grate 
them with a large grate or rafp as near the core as you can, bpt 
none of the core; boil a gallon of fpring-water, throw in your 
quinces, let it boil foftly about a quarter of an hour, then drain 
"them well into an earthen pan on two pounds of double 
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. refined fugar, pare the peel off two large lemons^hrow in and 
„ . fqueeze the juice thro* a fieve, dir it about till it is very cool, 
then toad a little bit of bread very thin and brown, rub a little 
yeadon it, let it dand clofe covered twenty-four hours, then 
take out the toad and lemon, put it up in a caig, keep it three 
months, and then bottle it. If you make a twenty gallon cafk, ' 
let it dand fix months before you bottle it; when you drain J 
your quincts, you are to wring them hard in a coarfe cloth. 

/ ¥o make ccwjlip or clary wine. 

TAKE fix gallons of water, twelve pounds of fugar, the juice 
of fix lemons, the whites of four eggs beat very well, put all . 
together in a kettle, let it boil half an hour, fkim it very well ; 
take a peck of cowflips ; if dry ones, half a peck ; put them into 
• a tub with the thin peeling of fix lemons, then pour on the 
boiling liquor, and dir them about; when almod cold, put in a 
thin toad baked dry and rubbed vviih yead. Let it dand two or ; 
.three days to work: If you put in before you tun it fix ounces 
of fyrup of citron or lemons, with a quart of Rhenifh wine, it-. 

. will be a great addition ; the third day drain it oil, and fqueeze 
the cowflips through a coaife cloth, then drain it through a- 
flannel bag, and turn it up, lay the bung loofe for two or three 
days to fee if it works, and if it don’t, bung it down tight; let; 

it dand three months, then bottle it. 

* • • 

% 

T o make turnip wine . 

TAKE a good many turnips, pare them, fliccthem, putthem 
in a cyder-prefs, and prcfsoutall the juice very well. To every 
gallon of juice have three pounds of lump fugar, have a veil'd 
ready, juft big enough to hold the juice, put your fugar into i 
veflel, and alfo to every gallon of juice half a pint of brandy. ' 

. Pour in the juice, and lay fomething over the bung for a week, 
to fee if it works. If it does, you mud not buAg it down till it 
has done working; then dop it clofe for three moinhs, and draw 
it off into another veflel. When it is fine, bottle it oflV 

T o make rafp&zny wine . 

TAKE feme fine a rafpberries, bruiferhem with the back of 
a fpoon, then drain them through a flannel bag into a ftor*: 

• jar. To each quart of juice put a pound of double-refintd fu- 
gar, dir it well together, and cover it clofe; let it dand thre r . 
days, then pour it oft* clear. To a quart of juice puttwoquarn 
of white wine, bottle it off ; it will be fit to drink in a week. 
Brandy made thus is a very fine dram, and a much better yn j 
than deeping the rafpberries. 

7 Rufsf 
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Rules for brewing. 

CARE muflbe taken in the firfl place tohavc the malt clean ; 
and after it is ground, it ought to (land (our or five days. 

• For flrong 0 £lober, five quarters of malt to three hogfheads, 
and twenty-four pounds of hops'. This will afterwards make 
two hogfheads of good keeping final! beer, allowing five pounds 
of hops to it. 

For good middling beer, a quarter of malt makes a hogfhead 
of ale, and one of fmall beer; or it will make three hogfheads 
of good fmall beer, allowing eight pounds of hops. This will 
keep al! the year. Or it will make twenty gallons of ftrong 
ale, and two hogfheads of fmall beer that will keep all the year. 

If you intend your ale to keep a great while, allow a pound 
of hops to every bufhel ; if to keep fix months, five pounds to a 
hogfhead ; if for prefenc drinking, three pounds to a hogfhead, 
and the foftell and cleared water you can get. 

Obferve the day before to have all your veflels very clean, and 
never ufe your tubs for any other ufe except to nuke wines. 

Let your cafics be very clean the day before with boiling wa- 
ter; and if your bung is big enough, ferub them well with a 
little birch broom or brufh ; but if they be very bad, take out 
the heads, and let them be ferubbed clean with a hand-brufh 
and fand and fullers-eanh. Put on the head again and feald 
them well, throw into the barrel a piece of unfiackcd lime, and 
flop the bung clofe. 

The firft copper of water, when it boils, pourintoyourmafh- 
tub, and let it be cool enough to fee your face in ; then putin 
your malt, and let it be well mafhed, have a copper of water 
boiling in the meantime, and when your malt is well wafhed, 
fill your mafhing-tub, flir it well again, and cover it over with 
the facks. Let it fland three hours, then feta broad fhallow tub 
under the cock, let it run very foftly, and if it is thick throw ic 
up again till it runs fine, then throw a handful of hops in the 
under tub, and let the nufh run into it, and fill your tubs till all 
is/un off. Have water boiling in the copper, and lay as much 
more on as you have occafion for, allowing one third for boiling 
and wafle. Let that fland an hour, boiling more water to fill 
the mafb-tub for fmall beer ; let the fire down a little, and putic 
into tubs enough to fill your mafh. Let the fecond malh be run 
off, and fill your copper with the firfl wort; put in part of your 
hops, and make it boil quick. About an hour is long enough 5 
when it is half boiled, throw in a handful of fait. Have a clean 
white wand and dip it into the copper, and if the wort feels 
clammy is is boiled enough; then fiacken your fire, anJ take off 
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your wort. Have ready a large tub, put two f T cjci acrofs, and 
fet your draining bafket oyer the tub on the dicks, and drain 
your wo't thro* it. Put your other wort on to boil with the reft 
cf the hops ; let your mafh be dill covered again with water, 
and thin your wort that is tooled in as many things as you can* 
for the thinueritlies, and thequicker it cools, thebetcer. Whet) 
quite ccoi, pu: it into the tunning-tub. Mindtothrowahandfu! 
of fait into every boil. When the mafh has flood an hour dra*v 
it off, then dll your mafh with cold water, take of F the wort in 
the copper and order it as before. When cool, add tQ it the 
firft in the tub ; fo foon as you empty one copper, fill theother, 
fo boil your (mall beer will. Let the lad mad) run off, ami 
when both are boiled with frefh hops, order them as the two 
firfl boilings ; when t ool, empty the m-fli-iub, and putthefnratj 
beer to work there. When cool enough, work it, fet a wooden 
bowl full of yeaft in the beer, and it will work over with 
a little of the beer in the boil. Stir your tun up every twelve 
hours, let it dand two days, then tun it, taking off the yealh 
Fill your veflejs full, and fave fome to fill your barrels ; let it 
dand till it has done working, then by on your bung lightly 
for a fortnight, after that flop is as clofe as you can. Mind you 
have a vent-peg at jhe top of the veil'd; in warm weather, 
open it; and if your drink hides, as it often will, loofen it till 
it has done, tK n flop it clofe again. If you can boil your alein 
one boiling it is bed, if your copper will allow ofit; if nor, boil it as 
converiicncy fervts.The flrength of your beer mud be according 
to the malt you allow, more or lefs ; there is no certain rule. 

When you come to draw your, beer, and find it is not fine, 
draw off a gallon, and fet it on the fire, with two ounces of 
Sfinglafc cut (mail and heat. Diffolve it in the beer over the 
fire ; when it is all melted. let it dand till it is cold, and pour 
it in at the bung, which mud lav loofe on till it has done fo* 
pirmirtg, then flop it clofe for a month. ' 
t Take great care your cafjcs are not mudy, or have any i|j 
tafle; if they have, it is the harded k thing in the world to 
fvveeten them. * f * > • *’ ‘7 

You are towafh your eafrs with cold water before you fi:a!<] 
the m, and they fliould lie a day or two foaking, 2nd clean theui 
iycll, then fcald them. ’ • 9 

* The bejl thing fer rope. 

MIX two handfuls of bean flower, and one handful of fait, 
throw this into a kildrkin of beer, don’t flop it clofe till it 

has done fermenting, then let it dancl a month, and draw it off, 

tut lomctimes uoituug will do tfith it. •* • • • ** . .0 
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When a barrel of beer las turned four ; 

TO 1 kilderkin of beer throw in at the bung a quart of oat* 
meal, lay the bung on loufe two or three days, then flop it 
.down clofe, and let it fland a month. Some throw in a piece of 
chalk as big as a turkey’s egg, and when it has done working 
/lop it clofe for a month, then tap iL 

• To make white bread , after the London way. 

YOU mud take a bufhel of the fined flour well drefled, put 
it in the kneading-trough at one end ready to mix, take a gal- 
lon of water (which we call liquor) and fome yead; flir it 
into the liquor till it looks of a good brown colour and begins to 
curdle, drain it and mix it with your flour till it is about the 
r.icknefs of a good feed- cake ; then cover it with the lid of the 
trough, and let it dand three hours, and as foon'asyou fee it 
begin to fall take a gallon more of liquor, and weigh three 
quarters of a pound of fait, and with your hand mix it well with 
the water : drain if, and with this liquor make your dough of 
a moderate thicknefs, fit to make up into loaves ; then cover it 
again with the lid, and let it dand three hours more. In the 
mean time, put the wood into the oven and heat iL It will take 
two hours heating. When your fpungchasdooditspropertime, 
clear the oven, and begin, to make your bread, bet it in the 
oven, and clofe it up, and three hours will jud bake it. When 
once it is in, you mud not open the oven till the bread is bak- 
ed; and oblerve in fummer that your water be milk-warm, 
and in winter as hot as you can bear your finger in it. 

Note, As to the exadl quantity of liquor your dough will 
tike, experience will teach you in two or three times making, 
for all flour does not want the fame quantity of liquor ; and 
if you make any quantity, it will raife up the lid and run over, 
when ii has dood its time. 

•1 • 


TAKE three quarts of water, and one of milk ; in winter 
fcalding hot, in dimmer a little more than milk-warm. Seafon 
it well with fait, then take a pint and a half of good ale yeaft 
not bitter, lay it in a gallon of water the night before, pour 
it off the water, dir in your yead into the milk and water, 
then with your hand break in a little more than a quarter of a 
pound of butter, work it well till it is diflblved,then beat up two 
c^gs in a bafon, and dir them in, have abouta peck and a half 
of flour, mix it with your liquor j in winter make your dough 


T 0 make French bread . 
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pretty {Tiff, in fummer more flack ; fo that you may ufe a !iy’ c 
more orlefs of flour, according to the ftifFnefs of your dough- 
mix it well, but the lefs you work the better. Make it into' 
rolls, and have a very quick oven, but not to burn. When they 
have lain about a quarter of an hour turn them on the other 
fide, let them lie about a quarter longer, take them out and chip 
all your French bread with a knife, which is better than rafp. 
ing it, and makes it look fpungyand of a fine yellow, whereas 
the rafping takes off all that fine colour, and makes it looktua 
fmooth. You mud flir your liquor into the flour as you do for 
pye-crud. After your dough is made cover it with a cloth, and 
let it lie to rife while the oven is heating. 

T 9 make muffins and oat -cakes. 

To a bufhel of Hcrtfurdfhire white flour, take a pint and a 
half of good ale yead, from pale malt, if you can get it, be. 
caufe it is whited ; let the ycad lie in water all night, the next 
day pour ofF the water clear, make two gallons of water jui 
milk-warm, not to feald your yead, and twooutices of fait ; mix 
your water, yead, and fait well together for about a quarter of 
an hour; then drain it and mix up your dough as light as pof- 
fible, and let it lie in your trough an hour to rife, then with 
your hand roll it, and pull it into little pieces about as big as; 
large walnur, roll them with your hand like a ball, lay themes 
your table, and as fad as you do them lay a piece of flannelovnr 
them, andbefureto keepyour dough covered with flannel j when 
you have rolled out all your dough hegin to bake the fird, sc- 
by that time they will be fpread out in the right form ; lay them 
on your iron ; as one iide begins to change colourturn the other, 
and take great care they don’t burn,orbc too much difeolourci, 
but that you will be a judge of in two or three makings. Tab 
care the middle of the iron is not too hot, as it will be, b u t then 
you may put a brick-bat or two in the mid Jle of the fire to fhc* 
ken the heat. The thing you bake on mud be made thus : 
Build a place jud as if you was going to fet a copper, and in 
the dead of a copper, a piece of iron all over the rop fixed inform 
jud the fame as the bottom of an iron por, and make your fit 
underneath with coal as in a copper. Ohferve, muffins are 
the fame way; only this, when you pull them tc pieces roll them 
in a good deal of flour, and with a rolling-pin roll them thin, 
cover them with a piece of flannel, and they will rife to a prop;’ 
.thicknefs ; and if you find them too big or too little, you rnuii 
roll dough accordingly. Thefemudno, be the lead difcolourei 
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' When you eat them, toaft-them with a fork crifp on both 
de$,. then with your hand pull them open, and they will be 
ke a honeycomb; lay in as much butter as you intend toufe, 
hep clap them together again, and fet it by the fire. When 
ou think the butter is melted turn them, that both Tides may 
ic buttered alike, but don’t touch them with a knife, either to 
ptead or cut them open, if you do they will beas heavy as lead, 
illy when they are quite buttered and done, you may cut them 
re fa with ii knife. . 

Note. Some flour will foak up aquartor three pints more water 
Hau 'other flour; then you muit add more water, or fhake in 
coreflour in making up, for the dough mull beas light as poflible* 

f receipt for making Iread without harm ly the help of a 

leaven . 

TAKE a lump of dough, about two pounds of your laft 
paking, which has been raifed by barm, keep it by you in a 
iirobden veflel, and cover it well with flour. This is your lea- 
?tn : then the night before you intend to bake, put the faid 
■riven to a peck of flour, and work them well together with warm 
water. Let it lie in a dry wooden veflel, well covered with a li- 
nen cloth and a blanket, and keep it in a warm place. This 
uough kept warm will rife again next morning, and will be fuf- 
Scient to mix with two or three bufhtls of flour, being worked 
ap with warm water and a little fait. When it is well worked 
np^and thoroughly mixed with all the flour, let it be well covered 
with the linen and blanket, until you find it rife; then knead it 
well, and work it up into bricks or loaves, making the loaves 
broad, and not fo thick and high as is frequently done, by which, 
means the bread will be better baked. Then bake your breed. 

Always keep by you two or more pounds of the dough of 
your hll baking: well covered with flour to make leaven to ferve 

/ I 1 w • 

from one baking day to another ; the more leaven is put to 
the. flour, the lighter and fpungier the bread will be. The 
(refher the leaven, the bread will be the lefs four. 

From the Dublin fociety. 

A method to perferve a large flock of yeafl % which will 
hep and be of ufe for feveral months , either to make 
\ bread or cakes • 

i . • 

: AVHEN you have yeaflin plenty, take a quantity of it, ftir and 
work it well with a whifk until it becomes liquid and thin, then 
a large wooden platter, cooler, or tub, clean and dry, and 
; with 
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with a foft brufb, lay a thin layer of the yeaft on the tub, 'ani 
turn themouthdownwards that noduft may fall upon it, bwiV 
that the air may get under to dry it. When that coat is very 
then lay on another till you have a fufficient quantity, events 
or three inches thick, to ferve for fevcral months, always taksj 
care the yeaft in th-? tub be very dry before you lay moteca. 
When you have occufion to makeufeof this veafl cut a pciccc:, 
and lay it in warm water; ftir it together, and it will be fit fa 
ufe. IF it is for brewing, take a large handful of birch tied to. 
gether, and dip it into the yeaft and hang it up to dry ; take^t 
. care no duft comes to it, and fo you may do as many as 
pteafe. When your beer is Ht Co fet to work, throw in oneet 
tbefe, and it will make it work as well as if you had freth y rati 
You mull whip it about in the wort, and then let ic lie; 
when the vat works well, take out the broom, and dijii 
again, and it will do for the next brewing. 

Note, In the building of your oven for baking, obferveib 
you make it round, low roofed, and a little mouth ; them! 
will take lefs fire, and keep in the heat better than a longer 
and high roofed, and will bake the bread better. , i 


• CHAP. XVIII. 

Jarring cherries, and preferves. See'. 

• » , i 

To jar cherries , lady North's way. 

TAKE twelve pounds of cherries, then ftoncthem, put tia 
in your preferving pan, with three pounds of double-rtmti 
fugar and a quart of water ; then fet them on the fire till they 
are fealding hot, take them off a little while, and fee on th:fk 
again. Bon them till they are tender, then fprinkle them uki 
Ealf a pound of double-refined fugar pounded, and fr;imtb« 
dean. Put them all together in a china bowl, let them (hd 
in the fyrupthree days; tnen drain them thro* a lievc, takethc 
out one by one, with the holes downwards on a wiiker-fuK, 
then fet them in a ftove to dry, and as they dry turn them u pa 
clean fieves. When they are dry enough, put a clean whec 
fhect of paper in a preferving-pan, then put all the cherries*, 
with another clean white Iheet of paper on the top of then; 
cover them clofe with a doth, and fet them over a cool 
they fwcat. Take them off the fire, then let them ftamlu 
ihey are cold, and put them in boxes or jars to keep. 

• % 
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u To dry cherries . 

tO four pounds of cherries put one pound of fugar, and juft 
ut as much water to the fugar as will wet it ; when it is melt* 

1, make it boil ; (tone yourcherrics, put them in, and make 
i'tfh boil ; fkim them two or three times, take them off, and let 
)trii (land in the fyrup two or three days, then boil your fyrup 
nd put to them again, but don’t boil your cherries any more* 
.et.them (land three or four days longer, then take them out* 
iy them in fieves to dry, and lay them in the fun, or in allow * 
veh to dry; when dry, lay them in rows in papers, and fo* 
6W‘of cherries, and a row of white paper in boxes. 

: To prefer ve cherries with the leaves and ft elks green. 

FIRST, dip the flalks and leaves in the beft vinegar boiling 
tot, (lick the fprig upright in a fieve till they are dry j in the 
nean time boil fume double-refined fugar to fyrup, and dip 
he cherries, (talk?, and leaves in the fyrup, and juft let them 
cald ; day them on a fieve, and bqil the fugar to a candy height* 
hen; dip the cherries, ftalks, leaves and all, then flick <hc. 
ranches in ficvcs, and dry them as you do other fwecuncats* 
rhey look very pretty at candle-light in adefert. 

To make orange marmalade. 

TAKE the beft Seville oranges, cut them in quarters, grate 
:hem to take out the bitternefs, and put them in water, which 
i'ou mull fhife twice or thrice a day, for three days. Then boil * 
:hem, drifting the water till they arc tender, fhred them very 
fmall, then pick out the (kins and feeds from the meat which 
fou pulled out, and put to the peel that is fhred ; and to a pound * 
sfthat pulp take a pound of double-refined fugar. Wet your 
fugar wi ll water, and let it boil up to a candy height (with a 
rery quick fire) with you may know by the dropping of it, for 
it -hangs like a hair ; then take it ofF the fire, put in your pulp, 
ftir it well together, then fet it on the embers, and ftir it till it 
is thick, but let it not boil. If you would have it cut like mar- 
malade, add fomc jelly of pippins, and allow fugar for it. 

‘ To make white marmalade . r 

PARE and core the quinces as faft as you can, then take to x 
pound ofquinces(beingcut in pieces,!cfbthanha!fquarters)three 
quarters ofa pound ofdouble refined fugar beat fmall, ihen throw 
half the fugar on the raw quinces, fet ft on a very flow fire till the 
fogar is melted, and the quinces tender ; then put in the reft of 
:he fugar, and boil it up as faft as you can. When it is almoft 
C* enough. 
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enough, put in fome jelly and boil it apace ; then pat it up, 
and when it is quite cold cover it with white paper, 

• * * 

To frefcrve oranges whole. 

TAKE the beft Bermudas or Seville oranges you can get, 
and pare them with a penknife very thin, and lay your orar.gei 
in water three or four days, fhifting them every day ; then put 
them in a kettle with fair water, and put a board on them to 
keep them down in the water, and have a lkillet on ihenri 
with water, that may be ready to fupply the kettle with boiling 
water; as it wades it muft be filled up three or four time?, 
while the oranges are doing, for they will take up feven or eight 
hours boiling ; they muft be boiled till a white ftraw will run 
thro* them, then take them out, and fcoop the feeds out of cKtrj 
very carefully, by making a little hole in the top, and weiga 
them. To every pound of oranges put a pound and three quar- 
ters of double-refined fugar, beat well and fifted through a clean 
lawn fieve, fill your oranges with fugar, and drew fomeonthenr: 
let them lie a little while, and make your jelly thus : 

Take two dozen of pippins or John apples, and fltce them 
into water, and when they arc boiled tender llrain the liquor 
from the pulp, and to every pound of oranges you mud havea 
pint and a half of this liquor, and put to it three quarters of the 
fugar you left in filling the oranges, fet it on the fire, and let it 
boil, and fkim it well, and put it in a clean earthen pan till it is 
cold, then put it in your fkillet ; put in your oranges, with a 
fmall bodkin job your oranges as they are boiling to let the fy 
iup into them, drew, oh the reft of your fugar whild they 
boiling, and when they look clear take them up and put themin 
your glades, put one in a glafs juft fit for them, and boil th: 
fyrup till it is almoft a jelly, then fill up yourglaflcs ; when 
they are cold, paper them up, and keep them in a dry place. 

.To make red marmalade. 

SCALD the quinces tender in water, then cut them in quar- 
ters, core and pare the pieces. To four pounds of quinces put 
three pounds of fug ir, and four pints of water ; boil the fug*r 
and water to a fyrup, then putin the quinces and cover it. Let 
it dand all night over a very little fire, but not to boil ; whrn 
.they are red enough, put in a porringer full of jelly, or more, 
and boil them up 25 fad as you can. When it is enough, put 
it up, but do not break the quinces too much. 

. ii 
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Red quinces whole. ■' j 

. TAKE fix of the fined quinces, core and feald them tender, 
drain them from the water, and when they are cold pare them;/ 
then take their weight in good fugar, a pint’of water to every. 
,’ppund of fugar, boil it to a fyrup, (him it well, then put in the 
quinces, and let them (land all night ; when they are red enough, 
jbp&them as the marmalade, ’with two porringers full of jelly, 
AVhen they are as foft a9 you can run a ftiaw thro* them, put 
them, into glafles ; let the liquor boil till it is a jelly, and then 
pour it over the quinces, 

. J. ... ; . ' . -. * * * 

Jelly for the quinces , 

-.TAKE fome of the lefler quinces, and wipe them with a 
,ck?ncoarfe cloth; cut them in quarters; put as much water as 
cover them ; let it boil apace till it is ftrong of the quinces, 
,|hen drain it through a jelly-bag. If it be for white quinces, 
pick; out the feeds, but none of the cores nor quinces pared. 


r . / 7 $ make cotifervc of red rfs> or ary other flowers . 

v-i^AKE rofe buds or any other flowers, and pick them, cut 
.off the wnite part from the red, and put the red flowers and fife 
.them thro* afieve to take out the feeds; then weigh them, and 
:to etfery pouod of flowers take two pounds and a half of loaf- 
ifogir ; beat the flowers prejiy fine in a done mort-r, then by 
.degrees put the fugar to them, and beat it very well till it is 
vftdliincorporat'd together; then put it into gallipot?, tie itover 
-with- paper, over that a leather, and it will keep feven years^ 


: 


; ; ‘V Tomakeconjervecfbips . 

; ; GATHER hipj before they grow foft, cut ofFthe heads and 
folks-, flit them inhalves, take out all the feeds and white that 
is in them very cle-n, then put them into an earthen pan, and 
' flir them every day or they will grow mouldy. Let them dand 
till they are foft emugh to rub them thro* a coarfe li 2 ir-fieve, 
-ns.the pulp comes t&e it off the fieve : they are a dry berry, 
aiuf will tequire pair* to rub them thro* ; then add its weight 
•Jo. fugar, mix them veil together without boiling, and keep it 
j in; deep gallipots for ife. 

’ . Tamake fyrup of rofes. 

! .INFUSE three po\nds of damafk rofe-leaves in a gallon of 
Warm water, in a will. glazed earthen pot, with- a narrow 
inouth, for eight hours, which flop fo dofe, that none of the 
” v '" virtue 
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virtue may exhale. When they have infu M fo long, heat t& 
water again, fqueeze them our, and put in three pounds more# 
rofe-leaves, toinfufe for eight hours more, then prefs them out 
very hard 5 then to every quart of this infufion add four pouitfs 
of nne fugar, and boil it to a fyrup. 


. To make Jyrup of citron. 

PARE and fiice your citrons thin, lay them in a bafon, with 
layers of fine fugar. The next day pour ofF the liquor into 2 
glafs, fkim ir, and clarify it over a gentle fire. 

T 0 make fyrup of clove gillifovoers. 

CLIP your gilliflowers, fprinklethem with fair water, put 
them into an earthen pot, (lop it up very clod*, fet it in a kettle 
of water, and let it boil for two hours ; then drain out the 
juice, put a pound and a half of fugar to a pint of juice, putit 
into a ficillet, fet it on the fire, keep it dirring till the fugar u 
all melted, but let it not boil ; then fet it by to cool, and put 
it into bottles. 


T 0 make fyrup of peach blojfoms . 

INFUSE peach blofloms in hot water, as much as will hahd- 
fomely cover them. Let them fland in balneo, or in fandjfot 
twenty-four hours covered clofe ; then drain out the flowen 
from the liquor, and put in frefh flowers. Let them ftandu 
infufe as before, then drain them out, and to fhe liquor put 
frefh peach blofloms the third time; and, if you pleafe, 1 
fourth time. Then to every pound of your iifuflon add m 
pounds of double-refined fugar ; and felting it in fand, orb!* 
neo, make a fyrup, which keep for ufe. 

v To. make fyrup of quinces 

GRATE quinces, pafs their pulp thro* a coth toextradhtw 
juice, fet their juices in the fun to fettle, croefore the fire, m 
by that means clarify it ; for every four ounces of this juice ub 
a pound of fugar boiled to a brown degree If the putting is 
the juice of the quinces fhould check the boiling or the fug:r 
too much, give the fyrup fome boiling til' it becomes pearled; 
then take it off the fire, and when cold, jut it into the bottle:. 

Topreferve apricot. 

TAKE your apricots, done and pare tie m thin, and take the; 
weight in double-refined fugar beaten ari fifted, put your apt'* [ 
cots in a diver cup or tankard, cover ifym over wjth fugar, ani j 
jet them dand fo all night. The nex^day put them in a pie- 

I fervic- 
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krv»ng-;:zn,fetthemon a gentle fire, and let them fimmcralittle 
while, ?:*en let them boil till tender and clear* taking them off 
domett rr-rt to turn and fleim. Keep them under theliquorastKty 
are do : r.g, and with a fmall clean bodkin or great needle job 
them foretimes, that the fyrup may penetrate into them. When 
they are enough, take them up, and put them in glades. Boil and 
fliim yo-r fyrup $ and when it is cold, put it on your apricots. 

To preferve damfons whole* • - 

YOU mud take fame damfons and cut them In pieces, put 
rthem in a fkillet over the fire, with a much water as will cover 
them. \V hen they are boiled and the liquor pretty flrong, drain 
jtout : add for every pound of the whole damfons wiped clean, 
<a;pound of fingle-refined fugar, put the third part of your fugar 
into the liquor, fet it over the fire, and when it fimmers, put in 
the damfons. Let them have one good boil, and take them off 
for half an hour covered up clofe \ then fet them on again, and 
let them fimmer over the fire after turning them, then take 
them out 2nd put them in a bafon, drew all the fugar that wag 
Jeffon them, and pour the hot liquor over them. Cover them 
li'pi and let them (land till next day, then boil them up again 
till they are enough. Take them up, and put them in pots s 
boil the liquor till it jellies, and pour it on them when it is al* 

mod cold, fo paper them up. 

' # 

» . 

To candy any fort cf flowers . 

TAKE the bed treble-refined fugar, break it into lumps, and 
dip it piece by piece Into water, put them into a veftrl of filver, 
and melt them over the fire j when it judboils, drain it, ar.dfec 
it On the fire again, and let it boil till it draws in hairs, which 
you, may perceive by holding up your fpoon, then put in th£ 
flowers, and fet them in cups or glades. When it is of a hard 
candy, break it in lumps, and lay it as high as you pleafe. Dry 
it iii a dove, or in the fun, and it will look like fugar-candy, 

- • To preferve go of cherries whole without fibning. 

TAKE the larged preferving goofeberries, and pick off the 
back eye, but not the dalk, then fet them over the fire in a pot 
of .water to fcald, cover them very elefe to feald, but not boil 
or break, and when they are tender lake them up into cold wa* 
ter; thrn take a pound and a half of double-refined fugar to a 
pound of goofeberries, and clarify the fugar with water, a pin! 
to a pound of fugar, and when your fyrup is cold, putthe'goofe- 
berries finglc in your preferving-pan, put tho fyrup to them, 2nd 
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fet them on a gentle fire; let them boil, but not too faff, left’ thfy 
break.: and when they have boiled and you perceive that thefu. 
gar has entered them, take them ofF; cover them with white pa- 
' per, and fet them by till the next day. Then take them outef 
the fyrup, and boil the fyrup till it begins to be ropy; fkim it,./ 
and put it to them again, then fet them on a gentle fire, and let : 
them preferve gently, till you perceive the fyrup will rope; thenci 
take them off, fet them by till they are cold, cover them with pa. 
per, then boil fome goofcberrics in fair water, and when the li- 
quor is flrong enough, drain it out. Let it darid to fettle, and.: 
to every pint take a pound of double -refined fugar, then mala 
a jelly of it, put the goofeberries in glades, when they are cold; 
cover them with the jelly the next day, paper them wet, and 
then half dry the p*per, that goes in the infide, it clofes down 
better, and then white paper over the glafs. Set it in your 

dove, or a dry plate. : 

• * . # • 

To preferve white walnut?: 


FIRST pare your walnuts till the white appears, and no- 
thing elfe. You mud be very careful in the doing of them, that 
they don’t turn black, and as fad as you do them throw them 
into fait and water, and let them lie till your fugar is ready,. 
Take three pounds of good loaf-fugar, put it into your preferv-. 
ing pan, fet it over a charcoal fire, and put as much water :s 
will jud wet the fugar. Let it boil, then have ready ten or t 
dozen whites of eggs drained and beat up to froth, cover your, 
fugar with the frofh as it boibj and fkim it ; then boil it. sr.i 
(kirn it till it is as clear as crydal, then throw in your walnuts, . 
jud give them a boil till they are tender, then take them on’, 
and lay them in adifh to cool ; when cool, put them in your 
preferving pan, and when the fugar is as warm as milk pour it 
over them ; when quite cold, paper them down. 

Thus clear ^our fugar for all prefcives, apricots, pcachc?. 
goofebenieV’, 'currants, &c. • 


, • .* . To preferve walnuts green* , 

WIPE them very clean, and lay them in drong fait and water 
twenty^four hours ; then take them out, and wipe them vrr 1 
clean, have ready a fkillct of water boiling, throw them in, let • 
them boil a minute, and take them out. Lay them on a co'A * 
cloth, and boil your fugar as above ; then jud give,your walnut! 
a feald in the fugar, take them up and lay them to cool. Put 
them in your preferving-pot, and pour on your fyrup as above.; 
• • 
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_! TV prefer ve the .'large green^lurnhs. 

JPIRST dip the ftalks apd leaves in boiling vinegar, when 
hey are dry have your fyrup ready, and fT»A gU'4 therri a'fcifii, 
md very carefully with .a. pin ‘take off the flein i boil your fugar 
o a candy height, and dip in your plumbs, hang them by the 
talk to dry, and they will look finely tranfparcnt, and by hang- 
ng that way to dry, will have a clear drop'at the top, ''You 
null take great care to clear your fugar nicely*. * - .* . „ 


• « » . * . * . 

A nice way to prefirve peaches*', 

PUT your peaches in boiling water, juft give them a fc»ld$ 
but don't let them boil, take them out and put them in cold wa* 
ter, then dry them in a fieve, and put them in long wide mouth- 
:d bottles: to half a dozen peaches take a quarter of a pound of 
fugar, clarify it, pour it over your peaches, and fill the bottle* 
with brandy. Stop them clofe, and keep them in a clofe place. 


A fecond way td 'preferve peaches. * 

MAKE your fyrup as above, and when it is clear juft dip ill 
your peaches, and take them out again, lay them on a difh to 
cool, then put them into large wide-mouthed bottles, and when 
the fyrup* is cold pour it over them ; let them ftand till cold, • 
and fill up the bottle with the beft French brandy. Obfcrve 
that you leave room enough for the peaches to be well covered 
with brandy, and cover the glafs clofe with a bladder and lea- 
ther, and tie them clofe down. • ; : ‘ 


To make quince cakes. 

YOU muft let a pint of the fyrup of quinces with a quart ot 
two of rafpberries be boiled and clarified- over a clear gentle 
fire, taking care that it be well fkimmed from . time to time j 
then add a pound and a half of fugar, caufc as much more to be 
brought to a candy height, and poured in hot. Let the whold 
be continually ftirred about till it is almoft cold, then fpread it 
cn plates, and cut it out into cake*. 


« . 


. 

* i )mj 

* . * f; ,- • 

U- . 


• \ 


* 
* I 


f r *. 

I • ••• *% 


** • • » « # 


Xa 


CH AP. 


0 


l 



fit Art tf Cooktryi 

w . * 

• * 



• 9 > « 


c H A P. XIX. ' 

!*7 d ■■■ •' .. • * •• • * ’ •* • f 

To make anchovies, vermicella, catchup, vine* 

V garj and to keep artichokes, French beans, &c. 

• • ‘ . 


To atilhovies* 

* i TO a peck of fprats,two pounds of common fait, a quarto 
of a pound of bay-fair, four pounds of fait petre, two ouneei 
of fal prunella, two penny-worth of cochineal, pound a!] in a 
mortar, put them into a (lone pot, a row of fprats, a layer'of 
your compound, and fo on to the top alternately. Prefs them 
card down, cover them clofe, let them fland itx months, and 
they will be fit for ufc, Obferve that your fprats be very frcfli, 
and don’t wafh nor wipe them, but juft take them as they come 
. out of the water. 


' To pickle fmelts % where you have plenty. 

TAKE a quarter of a peck of fmelts, half an ounce of pep 
ptr, half an ounce of nutmeg, a quarter of an ounce of mace, 
half an ounce of pctre-falt, a quarter of a pound of common fait, 
heat all very fine, wad) and clean the fmelts, gut them, thtu 
lay them in rows in a jar, and between every layer of fmelts 
“ jlrew the feafoning with four or five bay- leaves, then boil red 
>vine, and pour over them enough to cover them. Cover them 
W^h a plate, aruTwhen cold ti? them down clofe. They ex* 
cecd anchovies. 

To make vermicella. ~ ] 

MIX yolks of eggs and flour together in a pretty flifF pafle, 
(o as you can work it up cleverly, and roll it as thin as it is pof* 
fible to roll the pafle. Let it dry in the fun j when it is quite 
dry, with a very {harp knife cut it as thin as poflible, and keep 
. it in a dry place. It will run up like little worms, as veiiai* | 
cella does ; though the beft way is to run it through a coarfe 
fieve, whilft the pafle is fofr. If you want fome to be made, in . 
hade, dry it by the fire, and cut it fmall. It will dry by th: « 
fire in a quarter of ah hour. This far exceeds what comes from 
' abroad, being frefher. 

fo make catchup. 

.TAKE the large flaps of mufhrooms, pick nothing but thr 
. ' firavvs and dirt from it, then lay them in a broad earthen 
.pan, ftrew a good deal of fait oyer them, let them lie till next 
; i mornir^i 
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morning, th£n hr 1th your hand break them 
flewpan,’ let them boil a minute or two, 
through a coarfe cloth, and Wring it hard Take out all tho 
juice, let it (land to fettle, then pour it ofF clear, run ii through 
a thick flannel bag, (fome filter it through brown paper, but 
that . is a very tedious, way) then boil it ; to a quart of the 1U 
quor put a quarter of an ounce of whole ginge', and half i 
quarter cf an ounce of whole pepper Boil it bnfkly a quarter 
of an hour, then drain it, and when it is cold, put it into pint 
bottles. In each bottle put four or five blades of mace, and fit 
cloves, cork it tight* and it will keep two years. This gives the 
bed flavour of the mufhrooms to any fauce. If you put to a pint 
of.chis catchupapint of mum, it will tafle like foreign catchup. 

Another way to make catchup . . , . y 

TAKE the large flaps, and fait them as above ; boil the li- 
quor, drain it through a thick flannel bag : to a quart of thai 
liquor put a quart of dale beer, a large dick of horfe-raddifh 
cut in little flips, five or fix bay-leaves, an onion duck with 
twenty or thirty cloves, a quarter, of an ounce of m&ce, aquar? 
; ter of an ounce of nutmegs beat, a quarter of an ounce of black 
and white pepper, a quarter of an ounce of ajl-fpice, and four or 
five races of ginger. Cover it clofc, and let it funmer very foftly 
till about one third is waded; then drain it through a flannel 
bag, when it is cold bottle it in pint bottles, cork it clofe, and 

• ft will keep a great while you may put red ivine in the room 
of beer ; fome putin ahead of gmlick, but 1 think that fpoils it. 
The other receipt you have in the Chapter for the Sea* . 

Artichokes to keep all the year • 

BOIL as many artichokes as you intend to keep • boil them? 
' fo as jud the leaves will come out, then pull ofF all the leaves 
and choke, cut them from the drings, lay them on a tin-plate, 
and put them in an oven where tarts are drawn, let them dani 
fill the oven is heated again, take them out before the wood is 
put in, and fet them in again, after the tarts are drawn ; fo do 
till theyare as dry as a board, them put then in a paper bag, and 
hang them in a dry place. You {hould lay them in warm wa- 
ter three or four hours before you ,ufe them, {hiding the water 

* often. Let the lad water be boiling hot; they will be very 
... tender, and eat as fine as frefh ones. You need not dry all 
; ,.youx bottoms at once, as the leaves are good to eat : fo boil a 
... /dozen at a time and fave the bottoms for this ufe. 

*3 
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p,-. «•.»; ftp hep French beans all the year. . 

• TAKE fine young beans, gather them on a very fine day, hav«,' 
a large (lone jar ready, clean and dry, lay a layer of fait at the : 
bottom, and them a layer of beans, then fait, and then beans, ; 
and fo cn till the jar is full) cover them with fait, and tic acoarfc: 
cloth over them and a board on that, and then a weight to keep 
it dofe from all air j fet them in a dry cellar, and when you ufc ; 
them take fomc out 'and cover them clofe again ; wafh them you 
took our very clean,* and let them lie in foft water twenty-four 
hours, (hifting the water often; when you boil them don’t put 
any fait in the water.’ The bell way of drefling them is, boil; 
them withjuft the white heart of a fmall cabbage, then drain 
them, chop the cabbage, and put both intoa fauce«pan with} 
•piece of butter as big as an egg rolled in flour, (hake a little pep- 
per, put in a quarter of a pint of good gravy, let them lie w ten 
tiiinutes, and then dilh them up for a fide-difb. A pint of bear,: 
tp.^c cabbage, ,-,/You may do mgre or lcfs, juft as you pleafe., 

ifK I .r •• *. To keep green peafe till Chrijlmas . 

•'•Take fine youn* peafe, (hell them, throw them into boiling' 
Water with*fome fait in, let them boil five or fix minutes, throve 
tffcnv into* a cullender' to dfciinf'then lay a cloth four or five 
times double on a table, and fpread them on 5 dry them very j 
well,: and hav&^our bottles ready, fill them and cover them 
Wi'h mutton far, tlyM *, when it is' a little cool fill the necks ai- 
med to the top, cork them, tie a bladder and a lath over.theny 
and fet them in a cool dry place. When you ufe them boil your 
water, . put in a little falc, fome fugar, and a piece of butter ( 
when they a'6 boiled enough, throw them into a fieve to drain, 
then put them into a fauce-pan with a good piece of butter •'• 
keep (baking it round all the time till the butter is mehed, then 
turn* thpnft into adifli, and fend them to table. r 

•* •' Another way to preferve green peafe. 

* GATHER your peafe on a very dry day ^ when they are nei- 

ther old, nor yet too young, (hell them, and have ready fomc 
quart bottles with little mouths, being well dried; fill the bottles 
and cork them well, have ready a pipkin of rofin melted, into 
which dip the necks of the bottles, and fet them in a very dry 
place that is cool. * ’ 

% t * . • • *• 1 

• T 7 keep green go ofeberries till Chriflmps, 

PICK your large green goofeberries bn a dry day, have ready 
your bottles clean and dry, fill the bottles and cork'them, fet 
them in a kettle of water up to the neck, let the water boil 

" 5 ’ ' " ,• ‘ * • >7 
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very foftly till you find the goofeberries are codied, take than * 
out, and put in the red of the bottles til] all are done; then have 
ready Tome rofin melted in a pipkin, dip the nocks. of the hot-; 
tics in, and that will keep all air from coming at tnc cork, keep 
them in a cold dry place where no damp is, and they will bake 
ar red as a cherry. You may keep them without fealding, but 
then the fkins will not be fo tender, nor bake fo fine, 

• • • • 

To keep red goofeberries. ~ \ 

PICK them when full ripe, to each quart of goofeberries put 
a quarter of a pound of Liibon fugar, and to each quarter of a 
pound of fugar put a quarter of a pint of water, let it boil, then 
put in your gooftber ries, and let them boil foftly two or three 
minutes, then pour them into little done jars; when cold cover 
them up and keep them for ufc they make fine pies with little 
trouble. You may prefs them through a cullender; to a quart 
of pulp put half a pound of fine Lifbon (ugar, keep dirring over 
the fire till both be well mixed and boiled, and pour it into a 
flpncjar; when cold cover it with whitepaper, and it makes 
v^ry pretty tarts or pulFs. * 

To keep walnuts all the year. 

TAKE a large jar, a layer of fea find at the bottom, then a 
layer of walnuts, then fand, then the nuts, and fo on till the 
jar is full ; and be fure they don’t touch each other in any of 
the layers. When you wou.d ufe them, lay them in warm wa- 
ter for an hour, fhife the water as it cools ; then rub them 
dry, and they will peel well and eat fweet. Lemons will keep 
thus covered better than any other way; 

* • . Another way to keep lemons . ' ‘ 

. TAKE the fine large fruit that are quite found and good, 
?nd take a fine packthread about a quarter of a yard long, run it 
thro* the hard nib at the end of the lemon, then tie'the dring 
together, and hang it on a little hook in a dry airy place; fo 
do as many as you pleafe, but be fure they don’t touch one an- 
other, nor any thing elfe, but hang as high as you can ,Thus 
you may,keep pears, &c. only tying the firing to the flalk. 

To keep white lullice % pear plumbs , or damfens , He. for 

* • * tarts or pies: /* • 3 • • 

GATHER them when full grown, and jud as they Wgin to 
turn. Pick all the larged out, five about two thirds of the 
fruit, the other third pu^ as much water to as you think will 
* * ♦ * ‘ • '* • ' fc X 4 ‘ cover 


\ j: 


» * 

• : 


.. f. , 


. •! 


t 

.» 

w 


r. 

► j 

• * • 

I* 

r ' 

tr 

• 1 . 


•4 


* 


> 

• • t 


4 ,i» 

: lr 


f' 

1 

. I! 


y 


-i 


» 

J 

% 

•.1 


t i l * . tt*Artof y Coo\crj % : ' 

cover the reft. Let them boil, and fkim them 1 ; When the fruit if 
boiled very foft, then ftrain it thiough a coarfe hair-fieve ; and 
to every quart of this liquor put a pound and a half of fugar, boil 
it, and fkim it very well; then throw in your fruit, juft giv v c 
- them a feald ; take them off the fire, and when cold put tfcem • 
into bottles with wide mouths, pour your fyrup over them, lay 
a piece of white paper over them, and cover them with oil. Be : 
* lure to take the oil well off when you ufe them, and don't put * 
them in larger bottles than you think y on (hull make ufc of at 
. 1 a time, becaufe all thefe forts of fruits f^cil with the air* 

: • • . i *. .•• •. • : 

■ • • 

i • „ « 

To wake vinegar. 

. * TO every gallon of water put a pound of coarfe Lifbon fugar. 
let it bpil, and keep fkimming of it as long as the feum rifes j 
then pour it into tubs, and when it is as cold as beer to work, 
load a good toad, and rub it over with ycaft. Let it work 
* • twenty-four hours ; then have ready a vcfTel iron-hoopeJ, and 
well painted, fixed in a place where the fun has full power, and 
' fix it fo as not to have any occafion to move it. When you draw 
it eft*, then fill your vt fills, lay a tile on the bung to keep tha 
dud out. Make it in March, and it will be- fit to uic in June or \ 
Julv. Draw it off into little done bottles the latter end of June . 
or beginning of July, let it (land till you want to ufe it, and 
it will ncverfoul any more; but when you go to draw it ofF, and 
you find it is not four enough, let it ftand a month longer before 
you draw it off. For pickles to go abroad, ufe this vinegar 
*. alone ; but in Kngkncl you will be obliged, when you pickle, 
to put one half cold fpring- water to it, and then it will be full 
four with tbU vinegar. You need not boil, unlcfs you pleaft, 
for almod any fort of pickles, it will keep them quite good. It 
will keep walnuts very fine without boiling, even to go to the 
Indies ; but then don't put water to it. For green pickles, you 
may peur it fealding hot on two or three times. All other fort of 
. ^ pickles you need not boll ir. Mufhrooms only wafh them clean, 
dry them, put them into little bottles, with a nutmeg juft fealded 
In vinegar, and fiiced (whilft it is hot) very thin, and a few bla- 
des cf mace; then fill up the bottle with the cold vinegar and 
fpring-watcr, pour the mutton fat try'd over it, and tie ablad* 
dcr and leather over the top. Thefe mufhrooms won't be fo 
white, but as finely taftpd as if they were juft gathered ; and a 
fpoonfvdl of this pickle will give (auce a very fine flavour* 
White walnuts, fuckers, and onions, and all white pickles, \ 
do in the fame manner, after they ararcady for the pickle, 
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To fry /melts. * * 

* * • ^ ,• * . • • • • %****•*• 

LAY your fmelts in a marinade of vinegar, fait, pepper, ani 
bay-leaves, and cloves for a few hours ; then dry them in a 
napkin, drudge them well with fl/ ur, and have ready fome but- 
ter hot in a ttew-pan. Fry them quick, lay them in your difb, 
and, garnih with fry’d parfley. 


* , > « 

To roajl a pound aflutter. • 

LAY it in fait and water two or three hours, then fpit if, 
and rur> it all over with crumbs of bread, with a little grated 
nutmeg, lay it to the h.e, and as it roaft*, bade it with theyolki 
of two egrs, and then with crumbs of bread all the time it is a • 
roaftmg ; but have ready a pint of oyfters fiewed in their own 
lujtior, anJ lay in the difh under the butter $ when the bread 
ha* foaked »jp ah the butter, brown the outftde, and lay it on 

your oy fieri. . Vour fire mu(l be yery flow* 

» # s 1 

To rc.lfc a fallctd in Jwo Lours at the fre • 

TAKE frefh horfe-dung hot, lay it in a tub near the fire* * 
then fpnr.kle fome mutlard- feeds thick on it, lav a thin layer of 
hr? e- dung over it, cover it clofe and keep it oy the fire, ani 
it will rife high enough to cut in two hours* 

• ‘ '■ \ 

*■ ■ > 
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DISTILL! N . G, 

, « « • • • •' 

• — • • 

* * • • • . % • 

To difiil walnut water. 

TAKE a peck of fine green walnuts, bruife them well in * 
large mortar, put them in a pan, with a handful of baumbruif- 
cd, put two quarts of good French brandy to them, cover them 
clofe, and let them lie three days 5 the next day diftil them in 
a cold ftill j from this quantity draw three quarts, which you • 
P^ydo in a day. 

How to ufe this ordinary fiill . 

VOU muftlay the plate, then wood-afhes thick at the bot- 
tom, then the iron pan, which you are to fill with your walnuts 
and liquor, then put on the head of the fiill, make a pretty 
brifk fire till the flill begins to drop, then fbeken it fo as juft to 
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have enough to keep the ftiJl at work, mind all the time tokeep 
a wet cloth all over the head of the dill all the time it is at 
yvork, and alv/ays obferve not to let the dill work longer than 
the liquor is good, and take great care you don't burn the dill; 
and thus you may didil what you plcafe. If you draw the fUj 
too far it will burn, and give your liquor a bad taftc. ' 

( ■* • • • # * ♦ * • * ••• * • • • , f 

To make treacle-water. • • • >' 

TAKE the juice of green walnuts four pounds, of rue, car- 
duus, marygold, and baum, of each three pounds, roots of 
butter.-bur half a pound, root6 of burdock one pound, angelica 
and maderwort, of each half a pound, leaves of fcordium fix 
handfuls, Venice treacle and mithridate of each half a pound, 
old Canary wine two pounds, white wine vinegar fix pounds, 
juice of lemon fix pounds, and didil this in an alembic. 

: To make black cherry water. 

• * , .. ■ / a 

TAKE fix pounds of black cherries, and bruifethem fmatfi 
then put .to them the tops of rofemary, • fweet marjoram; 
fpearmint, angelica, baum, marygold flowers, of each a handful, 
dried violets one ounce, anifeeds and fweet fennel feeds, of 
each half an ounce bruifed ; cut the herbs fmall, mix all tog 

ther, and di.dil them o/F in a cold dill, • * • 

. . * • • 

- _ f . . . To wake lyjlerical water , 

TAKE betony, roots of lovage, feeds of wild parfnips, of 
each two ounces, roots of Angle piony four ounces, of mifletoe 
of the oak .three ounces, myrrh a quarter pf an ounce, caftor 
half an ounce ; beat all thefe together and add to them a quar- 
ter of a pound of dried millepedes : pour on thefe three quarts 
of mugwort-water, and two quarts of brandy; let them fland 
in a clofc veffcl eight days, then diflil it in a cold Hill polled 
•up. You may draw off nine pints of water, and fweetenitto 
your tafle. Mix all together, and bottle it up, 

• • i • . • 

To dijlil red-rofe buds . I 

% 0 • . 

* WET your rofes in fair water ; four gallons of rofes will 
take near two gallons of water, then dill them in a cold dill; 
take the fame dillcd W3ter, and put it into as many frelh rods 
as it.will wet, then dill them again. 

Mint, baum, parfley, and penny-royal water, didil the fame 
way. ’ ’ : - ; • • *• : * * * * 
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Rood. 

T 

Angelica, . 
Dragon, 
May wort, 
Mint, 

Rue, 

Card u us, 
Origany, 


Win ter- favour}*, Plaintain 


make plague-watt r.~'l 

' Flowers, 

Wormwood, 

Suckery, 

Hyfop, 

Agrimony, 

Fennel, 

.Cowflips, 

Poppys, 


Seettar.r 

• 

Hart’s tongue, 
Horehound, 
Fennel, . ♦ 
Melilpt, 

St. John wort, 
Comfrcy, 
Featherfew, • 
Red rofe-leaves. 


< - .i-l> t * -< 
! * t • • • . f 
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Broad thyme, 

$ofemary 

rimpernell, 

Sage, . 

Fumatory, 

Coltsfoot, 

Sfjbeus, 

Burridgc, • 

Saxafreg, 

lkiony. 

Liverwort, 

Jarmandcr, 


Sctfoyl, 
Vocvain, 
Maidenhair, 


'.J 


Wood-forfel, 

Pellitory of the wall. 

Heart’s cafe, ' . . . / 

Motherwort, Cenraury,. 

Cowage, Sea-drink, a good handful of 

each of the aforefaid things. 
Gentian-root, 

Dock-root, 1 i *■ 

Butterbur root, 

Piony-root, 

Bay berries. 

Juniper-berries, of each of 
thefe a pound. 


Golden-rod, 
Gromwel), , 

Pill. 


One ounce of nutmegs, one ounce of cloves, and half an ounce 
of mace ; pick the herbs and flowers, and fhred them a little. 
Cut the roots, brulfe the berries, and pound the fpices fine ; take 
a peck of green walnuts, and chop them fmajl; mix all thefe to- 
gether, and lay them to Beep in fack lees, or any white wine- 

* lees, if not in good fpirits $ but wine Jees are beft. Let them 
lie a week or better ; be fure to Bir them pnee a day with a 
flick, and keep them clofe covered, then Bill them in an alem- 
bic, with a flow fire, and take care your Bill does not burn. The 
BrB, fecond, and third running is good, and fomc of the fourth. 

Let them Band till cold, then put them together. 

#* • . ... ^ ■ 

To makt furfeil‘<waler r - 

t * 

. . YOU muft take feurvy-grafs, brook lime, water-crcfles, Ro- 
man wormwood, rue, mint, baum, f3ge, clivers, of each one 
handful ; green merery two handfuls ; poppys, if frefli half a 

• peck, if dry a quarter of a peck; cochineal, fix pennyworth, 
faffirohi fix pennyworth j anifeeds, carra way -feeds, coriander- 

* • feeds. 


« 
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feeds, cardamom-feeds, of each an ounce; liquorice two ounce); 
(craped, figs fplit a pound, raifins of the fun (toned a pound,, 
juniper-berries an ounce bruifed, nutmeg an ounce beat, mace 
an ounce bruifed, fweet fennel-feeds an ounce bruifed, a fev r 
flowers of rofemary, marygold and fage-ilowcrs : put all thefe^ 
into a large (tone jar, and put to them three gallons of French 
brandy; cover it clofe, and let it (land near the firf for three 
weeks. Stir it three times a week, and be fure to keep it clofe 
(lopped, and then (train it ofF ; bottle your liquor, and pour on 
the ingredients a gallon more of French brandy. Let it (land 
a week, (lining it once a day, then diftil it in a cold (till, auJ 
this will make a fine white furfeit water. 

You may make this water at any time of the year, if you 
live at London, becaufe the ingredients are always to be Lid 
cither green or dry ; but it is the belt made in fummer. > 




♦ > • * ^ • i « # • * * 

To make milk water, 

• • • . • . • • 

TAKE two good handfuls of wormwood, as much carding 
as much rue, four handfuls of mint, as much baum, half s? \ 
much angelica, cut thefe a little, put them into a cold (till, anJ 
put to them three quarts of milk. Let your fire be quick till j 
your (till drops, and then flacken your fire. You may draw 
CfF two quarts. The firft quart will keep all the year. 

How to diftil vinegar you have in the Chapter of Pickles. : 


C HAP. XXI, 

'• . . • 

• • • 

. , • . . • X ..s 

How to Market. 

• • • 

r ♦ • * ’ • x ‘ 1 I 

•J£nd the feafons of the year for. Butchers Meat, 
• Poultry, Filh, Herbs, Roots, &c. and Fruit. . 


Pieces in a bullock, 

THE head, tongue, palate j the entrails are the fweefbread)* 
k'dneys, (kirts, and tripe; there is the double, the roll, and 
the reed -tripe. 

r ' The fore-quarter. ' . 

" FIRST is thehaunch; which includes the clod, marrow-bon^ 
(bin, and the (ticking-piece, that is the neck end. The next is 
the leg of mutton-piece, which has part of the blade-bone; thert 
- * 2 ths 
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the chuck, the brifcuit, the four ribs and middle rib, which it 
called the chuck rib. 

-V-b . - The bind-quarter.- * ‘ - : : 

r FIRST firloin and rump, the thin and thick-flank, the 
Veiny- piece, then the chuck-bone, buttock, and leg. . 

! In ajheep. . * 

. THE head and pluck \ which includes the liver, ligbtSj 
heart, fwcctbreads, and melt. ;•> 

i, . r ; The fore quarter* . . * . * 

* TI 1 E neck, bread, and fhoulder. 


. Ibc hind- quarter, ^ ... 


bu THE leg and loin. The two loins together is called a fad- 
die of mutton, which is a fine joint when it is the little fat 


mutton. . : 

In a calf. • . . .. 

. • T HE bead and inwards are the pluck ; which contains tha 
heart, liver, lights, nuf, and melt, and what they call thefkircs* 
(whi' 1) cat finely broiled) the throat fwcetbread, and the wind- 
pipe f.vectbread, which is the finefl. 
r-Tl* fore-quarter is the fhoulder, neck, and bread. 

The hind-quarter is the leg, which contains the knuckle 
and fillet, then the Join. 

hi a hotife-lamh 

. THE head and pluck, that is the liver, lights, heart, nut, and 
melt. Then there is the fry, which is the fwcetbread s, lamb- 
. fionc.;, and fkirts, with fome of the liver. 

The fore-quarter is the fhoulder, neck, and bread together. 

• The hind-quarter is the leg and loin. This is in high feafoa 

*t Chrifi mas, but lads all the year. • 

Grafs lamb comes in in April or May, according to thefca- 
fon of the yea;, and holds good till the middle of Auguft. 

In a hog . 

- THE head and inwards ; and that is the ballet, which it 
the liver and crow, kidney and fkiits. It is mixed with a great 
deal of fage and fweet herbs, pepper, fait, and fpicr, fo rolled in 
the caul and roaded ; then there are the chitterlains and the 
guts, which are cleaned for faufages. 

The fore-quarter, is the fore-loin and fpring j if a large hog, 

* you may cut a fpare-rib off. 

The hind- quarter only leg and loify ’ ' 

• : A bacon 
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A bacon hog. ‘ • f * * y; - 

THIS is cut different, becaufe of making ham, bacon, an i - 
pickled pork. Here you have fine fpare-ribs, chines, and grif- 
kfns, and fat for hog’s lard. The liver and crow is much ad- 
mired fried with bacon ; the feet and ears are both equally 
good foufed. " ■* 

• Pork comes in feafon at Bartholomcw-tide, and holds good ' 
till Lady-day. 

How to xrhufc Butcher’s Meat. 

• • 

To ebufe lamb . 

IN a fore-quarter of lamb mind the neck-vein ; if it be an • 
*zureblue it is new and good, but if greenifh or yellowifh, it ’ 
is near tainting, if not tainted already. In the hinder-quarter* 
fmell under the kidney, and try the knuckle; if you meet with' 
afaintfeent, and the knuckle be limber, it is (tale killed. For 
a lamb’s head, mind the eyes; if they be funk or wrinkled, it 
is Hale; if plump and lively, it is new andfwect. 

' real. 

IF the bloody vein in the fhoulder looks blue, or a bright red* 
it is new killed ; but if blackifh, greenifh, or yellowifh, it is 
flabby and Hale ; if wrapped in wet cloths, fmell whether it be 
mufty or not. The loin firH taints under the kidney, and the 
flefh, if Hale killed, will be foft and flimy. 

The breaft and neck taints firH at the upper-end, and you 
will perceive fome dufky, yellowrfh, or greenifh appearance; 
the fweetbread on the breaft will be clammy, otherwife it is frefh 
and good. The leg is known to be new by the fliffnefs of the 
joint; if limber and the flefh feems clammy, and has green or 
yellowifh fpecks, it is Hale. The head is known as the lamb’*. 
The flefh of a bull-calf is more red and firm than. that of a cow* 
calf, and the fat more hard and curdled. 


.. i 


Mutton . 

If the mutton be young, the flefh will pineb tender ; if old, 
it will wrinkle and remain fo ; if young, the fat will eafily pait 
from the lean ; if old, it will Hick by firings and fkins ; if ranK 
mutton, the fat feels fpungy, the flefh dole grained and tough, 
aotrifing again, when dented with your finger ; if ewe-mutton, 
the flefh is paler than weather-mutton, a elofer grain, and 
eafily parting. If there be a rot, the flefh will be palifh, and the 
fat a faint whitifh, inclining to yellow, and the flefh will be loofe 
at the bone. If- you fqueeze it hard, fome drops of water wit! 

Hand 
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iland up like fweat ; as to the newnefs and ftalenefs, the fame 
is be obfcrved as by lamb, ’ j . ; .. .!• i: V , 
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If it be right ox beef, it will have an open gram; if young, 
a tender and oily fmoothnefs.: .if rough and. fpungy, it is old, 
or inclining to be fo, except neck, bri.fcuir, and fuch parts as are 
very fibrous, which in young meat will be more rough than in 
other parts. A carnation pleafant colour. betokens good fpend* 
ing meat, the fuet a curious white, yellowifh is not fo good, 
Cow-bccf is lefs bound .and clofer grained than the ox, the 
fat whiter, but the lean fomewhat paler; if young, the dent 
you make' with your finger will rife again in a little time. 
Bull-beef is of aclofe grain; deepdulky red, tough in pinch* 
ing, the fat fkinny, hard, and has a rammilh rank fmell ; and 
f°r . newnefs and ftalenefs, this flefh bought frefh has but few 
ligns, the more material is its clamminels, and the reft your 
fniirll will inform you. If it be bruifed, thefe places will look 
more dufky or blackilh than* the reft. * " ; * " ; t 

• ^ • 

Park. 


If it he young, the lean will break in pinching between 
your fingers, and if you nip the (kin with y our nails, it will make 
a dent ; alfo if the fat be foft and pulpy, in a manner like Jar<fj 
if the lean be tough, arid the fat flabby and pungy, feeling 
rough,' it is old ; efpecially if the rind be ftubbotn, and you 
capnot nip it with your nails. f 

; If of a boar, though young, or of a hog gelded at full growth,, 
tfie flelli will hi hard, tough, leddsllr, and rammilh of fmell ; 
the fat fkinny and hard ; the (kin very thick and tough, and 
pinched up will immediately fall again. . . . ‘ 

As for old anJ hew killed, try the legs, hands, and fpringr, 
by putting your finger under the bone that comes out ; for if it 
be tainted,’ you will there find it by fmelling your finger; be- 
fides the Ikirr will be fwcaty and clammy when ftale, but cool 
and fmooth when new. ‘ , ’ . • ~ '* 

If you find little kernels in the fat of the pork, . like hail— 
fhot, if many, it is meafly, and dangerous to be eaten . V 

. Hew to cb’ife firawn, venifui, JVeJlphalia bams, £s?r. : 

BRAWN is known to be old or young by the extraordinary 
or moderate thicknefs of the rind ; the thick is old, the mode* 
rate is young. If the rind and fat be very tender,, it is not boar^ 
bra«n, but barrow or fdw/ 

. Fenifsn. 
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•/; . K:i. : .. Venifon. . ... . . . 

TRY the haunches or fhoulders under the bones that com? 
• out, with your finger or knife, and as the feent is fweet or rank, 
it is new or dale ; and the like of the (ides in the mofl flefhy 
, parts : if tainted they will look grecnifh in fome places, or mclj 
then ordinary black. Look on the hoofs, and if the clefts are 
very wide and tough, it is old ; if clofe and fmooth > it ij 
-young. 

• • The fcafon for venifon . 

THE buck venifon begins in May, and is in high feafon till 
All-Hallow’s- day ; the doc is in feafon from Michaelmas. to 
, the end of December, or fometimes to the. end of January. 

Weflphalia hams and Englijh bacon . 

Put a knife under the bone that flicks out of the ham, and 
If it comes out in a manner clean, and has a curious flavour, it n 
fweet and good ; if much fmeared and dulled, it is tainted or rufly. 

Englifh gammons are tried the fame way; and for other parts 
. try the fat ; if it be white, oily in feeling, does not break or 
crumble, good ; but if the contrary, and the lean has fome lit- 
tle flreaks of yellow, it is rufly, or will foon be fo. 

.To cbttfe butter , cheefe, and eggs. 

WHEN you buy butter, trull not to that which will begi* 
ten you to tafle, but try in the middle, and if your fmell and 
tafle be good, you cannot be deceived. 

Cheefe is to be chofen by its moifl and fmooth coat ; if old 
cheefe be rough coated, rugged, or dry at top, beware of little 
worms or mites. If it be over-fiill of holes, moifl or fpungy,.it 
is fubjedl to maggots. If any foft or perifhed place appear on 
the outfide, try how deep it goes, for the greater part may be 
; hid within. 

Eggs, hold the great end to your tongue; if it feels warm; 
be fure it is new; if cold, it is bad, and fo in proportion to the 
heat and cold, fo 4s the goodnefs of the egg. Another way to 
know a good egg is to put the egg into a pan of cold water, the 
/ frefher the egg the fooner it will fall to the bottom; if rotten; 
it will fwim at the top. This is alfo a fure way not to be de- 
ceived. As to the keeping of them, pitch them all with the 
fmall end downwards in fine wood-afhes, . turning them once 
a week end- ways, and they will keep fome months. 

Poultry in feafon . 

” JANUARY. Hen turkeys, capons, pullets with eggs, fowls, 
chickens, hares, all forts of wild fowl, tame rabbits and tame 
. pigeons. 
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February. Turkeys and pullets with eggs, capons, fowls, 
/mall chicken?, hares, all forts of wild fowl (which in thii 
' month begin to decline) tame and wild pigeons, tame rabbits* 
•^reen geefc, ydung ducklings, and turkey poults. 

• '' March. This month the fame as the preceding month j and 
.in this month wild fowl goes quite out. 

April. Pullets, fpring fowls, chickens; pigeon^, young wild 
rabbits, leverets, young geefe, ducklings, and turkey poults. 
May. The fame. 

;,i June. The fame. . 

July. The fame 5 with young partridges, pheafants,’ and* 
wild ducks, called flappers or moultcfs. % 

Auguft. The fame. 

; —September, 0 <flober, November, and lieccmbcr. In friefe 
t momhs all forts of fowl, both wild and tame, are in feafon ;arid 
iri the three laft, is the full feafon for ail manner of wild fowl. 

1 it t! ■ ' ■ * . • 

Howto ebufe poultry. • 

'*to lnoU) whither a capon is & true ohe % young or clJ, new or fl ale* 

IF hp be young his fpurs are (hort, and his legs fmooth 5 if 
a true capon, a fat vein on the fide of his breaft, the comb pale, 
•and a thick belly and rump : if new, he will have a clofc hard 
ftent ; if ftale, a loofe open vent. 

' ' • A cock or hen turkey , turkey pc ults. . ; 

* IF the cock be young, his legs will be black and fmooth, and 
his fpurs {hort; if itale, his eyes will be funk in his head, and. 
the feet dry ; if new, the eyes lively ai.d feet limber. Obferve 
%lje like by the hen, and moreover if fhe be with egg, {he will 
liav>e a foft open vent; if npr, a hard clofc vent. Turkey poults 
are known the fame way, and their age cannot deceive you* 


T: * A cocky hen, iSc. 

( ' 99 # • 
a .IF young, his fpurs are (hort and dubbed, but take particular 

notice they are not pared nor feraped : if old, he will have an 

Open vent ; but if new, a clofe hard vent : and fo of a hen, for 

pewnefs or ftalenefs $ If old, her legs and comb are rough j if 

young, fmooth. 


A tame goofe 9 wild goofe y and It an goefe . 

IF the bill be yellowifh, and fhe has but few hairs, fhe is 
vpung; but if full of hairs, and the bill and foot red, fhe is 
old ; if new, limber-footed : if (tale, dry footed. Andfoofai 
.»7,ld goofc, and bran goofe* ; * - ' 

• y inti 
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* Wild and tame ducks . 

THE duck, when fat, is hard and thick on the belly, but if 
not* thin and lean ; if new, limber-footed ; if ftale} dry footed. 

> A true wild duck has a reddifh foot, fmaller than the tame one. 

t 4 . • . 

Coodwetts , marie % knots, ruffs ,gull r dot ter els, and wheat-ears*. 

IF thefe be old, their legs will be rough ; if young, fmooth'; * 
if fat, a fat rump ; if new, limber-footed 5 if ftale, dry-footed; 

Pheafant cock and hen. 

THE cock when young, has dubbed fpurs : when old, (harp , 
fmall fpurs ; if new, a fait vent; and if ftale, an open flabby 
one. The hen, if young, has fmooth legs, and her flefh of a cu- 
rious grain; if with egg, ftie will have a foft open vent, and if 
not, a clo'feone. -For newnefs orftalenefs, as the cock. 

• . Heath and pbeafant poults. 

IF new, they will be ftifF and white in the vent, and the feet 
limber; if fat, they will have a hard vent ; if ftale, dry-footed 
and limber ; and if touched, they will peel. # 

Heath cock and ben. 

IF young, they have fmooth legs and bills; and if old, ! 
rough. For the reft, they are known as the foregoing. 

v Partridge , cock and ben. , , 

THE bill white, and the legs bluifh, ftiew age ; for ifyoung, 
the bill is black and legs yellowifli; if new, a faft vent; if 
ftale, a green and open one. If their crops be full, and they 
have fed on green wheat, they nhay taint there ; and for thU : 
fmell in their mouth. 

Woodcock and fnipe. 

THE woodcock, if fat, is thick and hard ; if new, limber- 
footed; when .ftale, dry-footed; or if their nofes are fnotty^ 
and their throats muddy and moorifh, they are naughty A fnipe, 
if fat, has a fat vent In the fide under the wing, and in the vent- 
feels thick ; for the reft, like the woodcock. 

* 1 

Daves and pigeons. ■ , ' %v 

TO know the turtle dove, look for a bluifh ring round his 
neck, and the .reft moftly white : the ftock-dove is bigger.; 
and the ring-dove is lefs than the ftock-dove. The dove-houfe t 
pigeons, when old, are red legged; if new and fat. they will, 
feel full and fat in the vent, and are limber-footed ; but if ftale, . 
c flabby and green vent. V.y 

And fo green or grey plover, fieldfare, blackbird, thrufh, 
larks, &c, 6 Of 
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Of bare , leveret x cr rabbit. . . 

HARE will be whitish and flifF, if new and clean killed ; 
(laic, the fle(h blackifh in mod parts and the body limber ; if the 
cleft in her lips fpread very much, and her claws wide and rag- 
ged,. (he is old, and the contrary young; if the hare be young, 
the ears will tear like a piece of brown paper ; if old, dry and 
tough. To know a true leveret, feel on the fore leg near the 
foot, and if there be a fmall bone or knob it is right, if not, it. 
• is a hare : for the reft obferve as in a hare. A rabbit, if dale, 
will be limber and flimy ; if new, white and fti/F; if old, her 
claws are very long and rough, the wool mottled with grey 
hairs ; if young, the claws and wool fmooth. 


F I S 71 in feafon . 

Candlemas quarter. 

LOBSTERS, crabs, craw-fifh, river craw- fifb, guard -fifh, 

] '• tnackrel, bream,' barbel, roach, (had or alloc, lamprey or lam- 
per-eels, dace, bleak, prawns, and horfe-mackrel. 

The eels that are taken in running water, are better than 
■ pond eels ; of thefe the filver ones arc mod efteemed. 

I MidJUmmer quarter . 

TtJRBUTS and trouts, foals, grigs, and (haffiinsand glout, 

; tenes, falmon, dolphin, flying-fifn, (heep-hend, tollis, both land 
* and fea, durgeon, fcale, chubb, lobfliTS, and crabs. 

< * .Sturgeon is a fifh commonly found in the northern Teas; but 
j now and then we find them in our great rivers, theThames, the 
i Severn, and the Tyne. This fifh is of a very large fize, and will 
fometimes meafure eighteen feet in length. They arc much 
•] turned when frefh, cut in pieces, and roaded or baked, orpick- 
5 led for cold treats. The cavier is edeemed a dainty, which is the. 
- (pawn of this fi(h. The latter end of this quarter comes fmelts. 

.3 ... 
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Michaelmas quarter . 

COD and haddock, coal-fifh white and pouting hake, lyng, 
tufke and mullet, red and grey, weaver, gurnet, rocket, her- 
rings, fprats, foals, and flounders, plaife.dabs and fmearedabs. 
Chars, date, thornbackand homlyn, kinfon, oyfttrrs and 
fcollops, falmon, fca-perch r.ndcarp, pike, tenth, and fea- tench. 
; Scate-inaides are black, and thoi aback muiJes white. Gray 
bifs comes with the mullet. 
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In this quarter are fine fmelts, and hold till after Chridmas. 

There are two forts of mullets, the fca-mullet and riven 
mullet, both equally good. 

* : Cbriftmas quarter. 

DOREY, brile, gudgeons, gollin, fmelts, crouch, perchy 
anchovy and loach, fcollop and wilks, periwinkles, cockles; 
muflels, gearc, bearbet and holleber. 

How to chuff '(h. 

Tochufe falmoity pike , trout , carp, tench, grafting , larbel t chub, 

. .. ruffyteU whiting, fmelt, find, fcfc. ... 

ALL thefe are known to be new or (tale by the colour of 
their gills, their eaftnefs or hardnefs to open, the hanging or 
keeping up their fins, the ftanding out or finking of their eyes, 
&c. and by duelling their gills. 

Turbbt. ' 

HE is chofen by his thicknefs and plumpnefs; and if his belly 
be of a cream colour, he mud fpend well ; but if thin, and his 
belly of a bluifh white, he will cat very loofe. 

Cod and codling. 

CHUSEhimby his thicknefs towards hishead, and the white* 
nefs of his Hefb when it is cut : and fo of a codling. 

ion* 

FOR dried lyng, chufe that which is thicked in the poll* 

• and the flcfli of the brighted yellow. 

Scats and tbcrnlack. 

' THESE are chofen by their thicknefs, and the fhe-fcate is 
the fwceted, efpecially if large. ' 

‘ . Soals. » 

THESE are chofen by their thicknefs and flifvnefs; when 
their bellies arc of a cream colour, they fpend the dimer. 

■ • ' Sturgeon. 

IF it cuts without crumbling, and the veins and gridles give 
a true blue where they appear, and the fleih a perfect white, 
then conclude it to be good. 

‘ Frsfj herrings and tnachre!. 

» IF their gills are of a lively fhining rednefs, their eves dand 
full, and the fifii is difF, then tney are new; but if dufky ini 
faded, or linking and wrinkled, and tails limber, they are dale. 

Loljlers. 

CHUSE them by their weight; the heaviedarebed, ifno’fvJ* 
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ter be in them : if new', the tail will pull fmarf, like a fpring ; 
if full, the middle of the tail will be full of hard, of reddifh- 
jfkinned meat* Cock lobfler is known by the narrow back part 
of the tail, and the two uppermoft fins within his tail are ft iff 
and hard ; but the hen is fofc, and the back of her tail broader.* 

. Prawns, Jhrimps , and cralfljh. . 

# THE two firft, if dale, will be limber, and caff a k*nd of 
flimy fmell, their colour fading, and they flimy : the latter will 
be limber in their claws and joints, their rtdcolourturn black* 
ilh and dufky, and will have and ill fmell under their throats; 
otherwife all of them are good. 

, Plaife and flounders. 

IF they are fliff, and their eyes be not funk or look dull, they 
ore new ; the contrary when ftale. The bell fort of plaife look 
. bluifh on the belly. 

Pickled fat men. 

IF the flefh feds oily, and the feales are fliff and fhining, 
and it comes in flakes, and parts without crumbling, then it is 
. new and good, and not otherwife. 

Pickled and red herrings . 

FOR the fuff, open the back to the bone, and if the flefh be 
white, (leaky and oily, and the bone white, or a bright red, they 
are good. If red herrings carry a good glofs, part well from 
the bone, and fmell well, then conclude them to be good. 

Fruits and Garden-Stuff throughout the year. 

January fruits yet lafling, are 

SOME grapes, the Kentifh, ruflet, golden, French, kirton 
*' arid Dutch pippins, John apples, winter queenings, the mari- 
gold and Harvey apples, pom-water, golden-dorfet, renneting, 
love’s pcarmain, and the winter pcarmain ; winter burgomot, 
: winter-boncrerien, winter mafk, winter Norwich, andgreatfur- 
rein pears. All garden things much the fame as in December. 

. February fruits yet lafting. 

THE fame as in January, except the golden-pippin and pom- 
. . wafer ; alfo the pomery, and the winter-peppering and dago-* 
t bent pear. 

March fruits yet lafting. 

THE golden ducket-daufet, pippins, rennettings, Jove’spear- 
maio and John apples. The latter boncretien, and double- 
.;;b!oflbm pear. 
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- ■ April fruits yet lofting. 
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■ YOU-have now in the kitchen-garden and orchard, autumn' 
carrots, winter fpinach, fprouts of cabbage and cauliflowers,- 
turnip-tops, afparagus, young radifhes, Dutch brown lettuce 
and creflls, burnet, young onions, fcalliona, leeks, and early 
kidney beans. On ho; beds, purflain, cucumbers, and mu{h- 
.rooms. Some cherries, green apricots, and goofeberries for tarts. 

Pippins, deuxans, \Veftbury apple, rufleting, gilliflower, the; 
latter boncretien, oak pear, &c. 


May. The product of tie kitchen and fruit garden. 

ASPARAGUS, cauliflowers, imperial Silefia, royal and cab- 
bage lettuces, burnet, puiflain, cucumbers, nafturtian flowers l? 
peafe and beans Town in October, artichokes, fcarlet ftrawber** 
lies, and kidney beans. Upon the hot beds, May cherries, May. 
dukes. On walls, green apricots, and goofeberries. 

Pippins, devans, or John apple, Wcftbury apples, rufletting,; 
gilliflower apples, the codling, &c. 

The great karvile, wintcr-boncretien, black Worcefter pear* 
furrein, and double blofiom-pear. Now is the proper time tQ 
diflil herbs, which are in their greateft perfc&ion, . 

• . • • 

June. The preduft of the kitchen and fruit garden. 

• • 

ASPARAGUS, garden beans and peafe, kidney beans, cau- 
liflowers, artichokes, Batterfea anif Dutch cabbage, melons on 
the firft ridges, young onions, carrots, and parfnips Town in 
February, purflain, burpge, burnet, the flowers of nafturtian, 
the Dutch brown, the imperial, the royal, the Silefia and cofs 
lettuces, fome blanched endive and cucumbers, and all forts of- 
por-herbs. 

Green goofeberries, {Irawberries, fome rafpberries, currants 
white and black, duke cherries, red harts, the Flemifh and 
carnation cherries, codlings, jannatings, and the mafeuline apri- 
cot. And in the forcing frames all the forward kind of grapes. 


July. The product of the kitchen and fruit garden. 

RONCIVAL and winged peafe, garden and kidney beans, 
cauliflowers, cabbages* artichokes, and their fmali fuckers, all 
forts of kitchen and aromatic herbs. Sallads, as cabbage-let- 
tuce, purflain^ burnet, young onions, cucumbers, blancheJen-. 

*• ' <• dive. 
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dive, parrots, turnips, beets, nadurtian-flowers, mufk melons, 
wood-drawberries, currants, goofeberries, rafpberries, red and 
white jannatings, the Margaret apple, the primat-rudet, rum- 
mer-green chiflel and pearl pears, the camationmorclla, great . 
bearer, Morocco, origat, and begarreaux -cherries. The nutmeg, 
Ifabella, Perfian, Newington, violet, mufcal, and rambouillct 
pe&phes. Nedtarines, the primodial, myrobalan, red, blue, am- 
ber, damafk-pear t apricot, and cinnamon-plumbs; alfo the 
king’s and lady Elizabeth’s plumbs, kc. fome figs and grapes* 
Walnuts in high feafon to pickle, and rock-fampier. The fruit 
yet lading of the lad year is, the deuxans and winter-rufleting. 

AuguSt. The product of the kitchen and fruit garden. 

CABBAGESand theirfprouts, cauliflowers, artichokes,cab- 
.bage-lettuce, beets, carrots, potatoes, turnip, fomc beans, . 
peafe, kidney-beans, and all forts of kitchen-herbs, raddifhes, 
horfe-raddifh, cucumbers, erodes, Fome tarragon, onions, gar- 
lick, rocumboles, melons, and cucumbers for pitkling. 
’'Goofeberries, rafpberries, ( currants, grapes, figs, mulberries 
and filberts, apples, the Windfor fovereign, orange burgamot 
fli'per, red Catharine, king Catharine, penny -pruffian, fummer 
poppening, fugar and louding pears. Crown Bourdeaux, lavur, 
difput, favoy and wallacotta peaches; the muroy, tawny, red 
Roman* little green cluder, and yeilow nectarines*. 

Imperial blue dates, yellow late pear, black pear, white nut- 
meg late pear, great Antony or Turkey and Jane plumbs. 
.'•Cluder, mufeadin, and cornelian grapes* 

September. The product of the kitchen and fruit garden. 

; GARDENand fome kidney beans, roncival peafe, artichokes, 
raddifhes, cauliflowers, cabbage-lettuce, credos, chervile, oni- 
ons, tarragon, burner, fellery, endive, mufhrooms, carrots, 
turnips, (kirrets, beets, fcorzonera, horfe-raddifh, garlick.fha- 
lots, rocumbole, cabbage and their fprouts, with fuvoys, which, 
are better when more fweetened with the frod. 

Peaches, grapes, figs, pears, plumbs, walnuts, filberts, al- 
. monds, quinces, melons, and cucumbers* 

0 Holer. The produfl of the kitchen and fruit garden . . 

SOME cauliflowers, artichokes, peafe, beans, cucumbers, 
and melons; alfo July fovvn kidney-beans, turnips, cairots, 
parfnips, potatoes, lkirrets, fcorzonera, beets, onions, garlick,. 
flulots, rocumbole, chardones, credos, chervile, mudard, 

V 4 raddifn* 
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raddifh, rape, Tplnach, lettuce fmall and cabbaged, burned-far- 
rago 11 * blanched fellery and endive, late peaches and plumbs^ 
grapes and figs. Mulberries, filberts, and walnuts. The bul- 
jace, pines, and arbutersj and great variety of apples and pears. 


n» 


November. Xhe produft of the kitchen and fruit garden? • * * 

CAULIFLOWERS in the green jioufc, and fomeartichok.es, 
carrots, parfnips, turnips, beets, fkirrets, fcorzonera, horfe- 
yaddilh, potatoes, onions, garlick, fhalots, rocumbole, fellery, * 
parfiey, forrel, thyme, favoury, fweet marjoram dry, and clary * \ 
Cabbages and their fprouts, Lvoy cabbage, fpinach, late cu- ‘t 
cumbers. Hot herbs on the hot-bed, burnet, cabbage, lettuce, 
endive blanched; fevtral forts of apples and pears. i 

* Some bullaces, medlars, arbutas, walnuts, hazel nuts, and 

cncfnuts. • ' f 

* . . .. . ■ i 

• • . . i i 

December . The produft of the kitchen and fruit garden, 

MANY forts of cabbages and favoys, fpinach, and fome cau- , 
liflowcrs 'In the confervatory, and artichokes in fand. Hoots we 4 ; 
have as in the lad month. Small herbs on the hot-beds for fal- : : 
Jads/ alfo mint, tarragon, and cabbage-lettuce preferved un- 
der glafTes; chervil, fellery, and endive blanched. Sage, thyme, # <• 
favoury, beet-leaves, tops of young beets, parfiey, forrel, fpinach, 
]eeks, and fweet marjoram, pnarigold-flowers, and mint dried, t 
Afparagus on the hot-bed, and cucumbers on the plants foWn » 
jn July and Augud, and plenty of pears and apples. i 


CHAP. XXII. 

* . • • • * » • 

A certain cure fir the bite of a mad dog: • ■' 

LET the patient be blooded at the arm nine or ten ounces. , 
Take of the herb, called in Latin, lichen cinereus terrtftiis 
jn Englifh, afii coloured ground liver-wort, cleaned, drieJ,and 
powdered, half an ounce. Of black pepper powdered, twq . ; 
drams. Mix thefe well together, and divide the powder into 
four dofos, one of which mud be taken every morning fading,,, • 
for four mornings fucctflivcly, in half a pint of cow’s milk ; 
>varm. After thefe four dofes arc taken, the patient muft go ’ [ 
into the cold bath, or a cold fpring or river every morning .‘I 
fading for a month. He mud be dipt all over, but not to flay ' ^ 
jn (with his head above water) longer than half a minute, if the ' 

3 . water* 
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water be very cold. After this he mud go in three times a week . 
jk)V a fortnight longer.. ; : 

N. B. The lichen is a very common herb, and grows generally 
in fandy and barren foils all over England. Therighttimetoga- 
thgr it is in the months of October and November. Dr. Mead. 

Another for the Lite of a mad dog* 

FOR the bite of a mad dog, for either man cr bead, talce (Ik 
ounces of rue clean picked and bruidd; four ounces of garlick 
peeled and biuifed, four ounces of Venice treacle, and four 
ounces of filed pewter, or feraped tin. Boil thefein two quarts 
of the bed ale, in a pan covered clofeover a gentlc.fire, for the 
fpace of an hour, then drain the ingredients from the liquor. 
Give eight or nine fpoonfuls of it warm to a man, or a woman, 
three mornings fading. Eight or nine fpoonfuls is fufRcientfor 
the drongdlj a lcfltr quantity to thofe younger, or of a weaker 
copditution, as you may judge of their drength. Ten or twelve 
fpoonfuls for a horfe or a bullock j three, four, or five to a 
fhcep* hog, or dog. This mud be given within nine days after 
the bite 5 it feldom fails in man or bead. If you bind fome of 
the ingredients on the wound, it will be fo much the better. 


Receipt againjl the plague . 

TAKE of rue, fage, mint, rofemary, wormwood, and la- 
vender, a handful of each ; infufe them together in a gallon 
of white wine vinegar, put the whole into a done-pot clofely 
covered up, upon warm wood, afhes, for four days: after which 
draw off (or drain through fine flannel) the liquid, and put it 
into bottles well corked 5 and into every quart bottle put a quar- 
ter of an ounce of camphire. With this preparation wafliyour 
mouth, and rub your loins and your temples every day; fnufFa 
Jiitlc up your nodrils when you go into the air, and carry about 
ypu a bit of fpunge dipped in the fame, in order to finell to upon 
all occafions, efpecially when you are near any place or perfon 
that is infe&ed. They write, that four malcfadlors (who had 
robbed the infe£ted houfes, and murdered the people during the 
• cOurfe of the plague) owned, when they came to the gallows, 
that they had preferved themfelves from the contagion by ufing 
the above medicine only} and that they went the whole time 
from houfe to houfe without any fear of the diftemper. 


How to keep clear from bugs . 

.FIRST take out of your room all filver and gold lace, then 
fet the chairs about the room, (hut up your windows and 
doors, tack a blanket over each window, and before the chim- 
ney, and over the doors of the room, fet open all clofets and 

cup- 
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cupboard doors, all your drawers and boxes, harg the reft of your 
bedding on the chairbacks, lay the feather-bed on a table, then 
let a large broad earthen pan in the middle of the room, and in* 
that’fet a chaffing difh that (lands on feet, full of charcoal well 
lighted. If your room is very bad, a pound of rolled brimflone ; 
if only a few, half a pound. Lay it on the charcoal, and gee 
put of the room as quick as poffibly you can, or it will take 
away your breath. Shut your door clofe, with the blanket over 
it, and be fure to fet it fo as nothing can catch fire. If you have, 
any India pepper, throw it in with the brimflone. You mud 
take care to have the door open whilft you lay in thebrimftone,; 
that you may get out as foon as poffible. Don't open the d cor 
under fix hours, and then you muft be very careful how you go 
in to open the windows; therefore let the doors (land open ait 
hour before you open the windows. Then brufii and fvveep your 
room very clean, wafh it well with boiling lee, or boiling wa- 
ter, with a little unfiacked lime in it, get a pint of fpirits of* 
wine, a pint of fpirits of turpentine, and an ounce of cam phirc; ; 
fhalce all well together, and with a bunch of feathers wafh your- 
bedflead very well, and fprinkle the reft over the feather-bed, , 
and about the wainfeot and room. 

If you find great fwarms about the room, and fome not dead,: 
do this over again ; and you will be quite clear. Every fpring 
and fall, wafh your bedflead with half a pint, and you will never 
have a bugg; but if you find any come in with new goods, or 
boxes, &c. only wafh your bedflead, and fprinkle all over your- 
bedding and bed, and you will be clear; but be fure to do it as: 
foon as you find one. If your j*oom is very bad, it will be 
well to paint the room after the brimflone is burnt in it. 

This never fails, if rightly done. " ' j 

An effectual way to clear the bedflead of buggs. - • | 

TAKEquickfilver, and mix itwellina mortar with the white \ 
of an egg till the quicjcfilverisall well mixt, and there is noblub- > 
bers ; then beat up fome white of an egg very fine, and mix with ) ! 
the quickfilver till it is like a fine ointment, then with a feather j 
anoint the bedflead all over in every creek and corner, and about 
thelacingand binding, where you think there is any. Dothistwo ] 
or three times ; it is a certain cure, and will not fpoil any thing 


Di regions to the boufe-maid. 

ALWAYS when you fvveep a room, throw a little wet fand , 
all over it, and that will gather up all the flew and cjufl, pre- j 
vent it from rifing, clean the boards, and fave the bedding, ■ 
pi&ures, and all other furniture from duft and dirt. 

A D- h 
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As printed in the Fifth Edition. 

» ' * • * * • 

' , . ' TV drefs a turtle the Weft Indian way. , 


TAKE the turtle out of water the night before you intend 
to drefs it, and lay it on its back, in the morning cut its throat 
or the head off, and let it bleed well ; then cut ofF the fins, feald, 
fcale and trim them with the head, then raife the callepy (which 
is the belly or under-{hell) clean off, leaving to it as much meat 
as you conveniently can ; then take from the back (hell ajl the 
meat and intrails, except the monfieur, which is the fat, and 
looks green, that muft be baked to and with the (hell; wafhalj 
clean with fait and water, and cut it into piecesofa moderate fize, 
taking from it the bones, and put them with the fins and head 
in a foop^pot, with a gallon of water, fome falr,*and two blades 
ofmacc. When it boils fkim it clean, then put in a bunch of 
tbyme, parfley, favoury, and young onions, and your veal part, 
except about one pound and a half, which muft be made 
force-meat of, as for Scotch collops, adding a littleCayan pep- 
per* when the veal has boiled in the foop about an hour, take 
jeout and cut it in pieces, and put to the other part. The 
guts (which is reckoned the beft part) muft be fplit open, (craped 
and made clean, and cut in pieces about two inches long. The 
paunch or maw muft be fealded and fkinned, and cut as the 
others parts, the fize you think proper; then put them with the 
guts and other parts, except the liver, with half a pound of 
good frefh butter, a few (ballots, a bunch of thyme, parfiey, 
and a little favoury, feafoned with fair, white pepper, mace, 
three or four cloves beaten, a little Cayan pepper, and take 
care not to put too much ; then let it ftew about half an hour 
over a good charcoal- fire, and put in a pint and a ha! fof Madeira 
wine, and as much of the broth as will cover it, and let it (lew 
till tender. It will take four or five hours doing. When almoft 
enough, fkim it, and thicken it with dour, mixt with fomc veal 
broth, about the thicknefs of a fricafay. Let your force meat 
ballsbefricd about the fize of a walnut, and be dewed about half 
an hour with the reft ; if any eggs, let them be boiled and clean- 
ed as you do knots of pullets eggs ; and if none, get-twelve or 
fourteen yolks of hard eggs : then put the ftew (which is the 
callepafh) into the back-lhell, with the eggs all over, and put 
it jnto the oyen to brown, or do it wjtb a fiilamandcr. 
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. The callepy mud be flafhed in fevcral places, and moderate- 
ly feafoned*, with pieces of butter, mixt with chopped thyme, 
parfley and young onions, with fait, white pepper and mace 
beaten, and a little Cayan pepper ; put a piece on each 
and then fome over, and a dult of flour ; then bake it in a tin 1 
or iron dripping-pan, in a brifk oven. -- 

: The back fhell (which is called the callepafh) mud be fea- 
foned as the callepy, and baked in a dripping-pan, fee upright 
with four brickbats, or any thing elfc. An hour anJ a half will 
bake it, .which mud be done before the dew is put in. 

The fins, when boiled very tender, to be taken out of th.e 
foop, and put into a dew-pan, with fome good veal gravy, not 
high coloured, a little Madeira wine, fcafoned and thickened as' 
the callepafh, and ferved in a difh by itfelf. ; 1 ij 

. The lights, heart and liver, may be done the fame way, only 
a little higher feafoned or the lights and heart may be dewed 
with thecallepafb, and taken out before you put it in the fliell, ! 
with a little of the fauce, adding a little more fcafoning, and 
difh it by itfelf. : ;.j. 

The veal part may be made friandos, or Scotch collops of, : 
The liver fhould nrver be dewed with the callepafh, but alv 
ways drefled by itleJf, after any manner you !ike ; except you 
feparate the lights and heart from the callepafh, and then always 
ferve them together in one Jifh. Take care to drain the foop, 
and ferve it in a turreen, or clean china bowl. 

.’ • Dijhef. • " ; 

• A Callepy, . . $ 

Lights, fee. — Soop — Fins. 

Callcpadi. * 3 

N. B. In the Wed Indies they generally foufe the fin*, and 
eat them cold ; omit the liver, and only fend to table the cal- 
Jtpy, callepafh, and foop. This is for a turtle about fixty pounds 
weight. . . , 

To make ice-cream. • t 

. , * ,-i 

TAKE two pewter-bafon?, one larger than the other ; the 
inward one mud have a. clofe cover, into which you are to put 
your cream, and mix it with rafpberrics, or whatever you like 
bed, to give it a flavour and a colour. Sweeten it to your pa- 
late; then cover it clofe, and fec it into the larger bafon. Fill it 
with ice, and a handful of fait : let it fland in this ice three 
quarters of an hour, then uncover it, and dir the cream well 
together ; cover it clofe again, and let it dand half an hour 
longer, after th«t turn it into your plate. TheUe things are made 
fit the pewterers, 4 turn ; 

v. i 
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A turkey , &c. in jelly . 





BOIL a turkey or a fowl as white as you can, let it Hand till 
cold, and have ready a jelly made thus : take a fowl, (kin it, 
take off all the fat, don't cut it to pieces, nor break the bones j 
take fourpounds of a leg of veal, without any fat or (kin, put' 
it into a well -tinned fauce pan, put to it full three quarts of wa- 
ter, fet it on a very clear fire till it begins to fimmer 5 be fure 
to fkim it well, but take great care it don't boil. When it is 
well fkimnud, fet it fo as it will bat juft feem to ftmmcr, put 
to it two large blades of mace, half a nutmeg, and twenty 
corns of white pepper, a little bit of lemon-peel as big as a fix- 
pence. This will take fix or feven hours doing. When yon 
think it is a ftiff jelly, which you will know by taking a little 
out to cool, be lure to fkim off all the far, if any, and be fare 
not to ftir the meat in the fauce-pan. A quarter of an hour be- 
fore it is done, throw in a large tea fpoonful of fair, fqueeze in 
the juice of half a fine Seville orange or lemon; when you think 
it is enough, firain it oft* through a clean fieve, but don't pour 
it 4 off quite to the bottom, for fear of fottlings. Lay the turkey 
qr fowl in the difh you intend to fend it to the'table in, then 
pour this liquor over it, let it ftand till quite cold, and fend it 

to table. A few nafttitian flowers ftuck here and there looks 

- • * « . ' 

pretty, if you can get them; but lemon, ar.d all thofe things are 
entirely. fancy. This is, a very pretty difh for a cold collation, 
or a fupper. 

All forts of birds or fowls may be done this way. 


To make citron. 


r QUARTER your melon and take out all the infide, then 
put into the fyrup as much as will cover the coat ; let it boil in 
• the fyrup till the coat is as tender as the inward parr, then put 
them in the pet with as much fyrup as will cover them. Let 
them ftand for two or three days, that the fyrup may penetrate 
thro' them, and boil your fyrup to a candy height, with as much 
mountain wine as will wet your fyrup, clarify it, and then boil 
it to a candy height ; then dip in the quarters, and lay them on a 
fieve to dry, and fet them before a flow fire, or put them in a 
flow oven till dry. Obferve that your melon is but half ripe, 

and when they aie dry put them in deal boxes in paper. 

• . . 

To candy cherries cr green gages. ; 

DIP the ftalks and leaves in white-wine vinegar boiling, then 
fcaid them in fyrup; take them out and boil them to a candy 

height ; 
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height; dipin the cherries, and hang them to dry. with threher-r 
•ries downwards. Dry them before the fire, or in the fun.* 
»Then take the plumbs, after boiling them in a thin fyrup, pee) 
off the fkin and candy them, and fo hang them up to dry. 

To take iron wolds cut of linen* • 

4 * \ l 

; ; TAKE forrel, bruife it well in a mortar, fqueeze it through 
• cloth, bottle it and keep it for ufe. Take a little of the above 
juice, in a filver or tin fauce-pan, boil it over a lamp, as it boils 
dip in the ironmold, don’t rub it, but only fqueeze it. As fuqn ' 
as the ironmold is out, throw it into cold water. * ,a 

• V « 

. To make India pickle. i 

. TO a gallon of vinegar one pound of garlick, and three 
quarters of a pound of long pepper, a pint of muftard feed, one 
pound of ginger, and two ounces of turmerick; the garlick mufV 
be laid in fait three days, then wip’d clean and dry’d in the fun 
the long pepper broke, and the muftard feed bruifed : mix all' 
together in the vinegar, then take two large hard cabbages* 
and two cauliflowers, cut them in quarters, and fait them well ; 
let them lie three days, and dry them well in the fun. 

N. B. The ginger muft lie twenty four hours in fait and wa- 
ter,. then cut fmall and laid in fait three days. “a 

• v i 

To make Englifh catchup. 

j . ,i 

TAKE the largeft flaps of mufhrooms, wipe them dry, but 
don’t peel them, break them to pieces, and fait them very well ; 
let them (land fo in an earthen pan for nine days, ftirring them/! 
once or twice a day, then put them into a jug clofe flopp'd fet\ 
into water over a fire for three hours; then ltrain it through a 
'fievc, and to every quart of the juice put a pint of ftrong Hale ’* 
mummy beer, not bitter, a quarter of a pound of anchovies, a 
quarter of an ounce of mace, the farpe of cloves, half an ounce 
of pepper, a race of ginger, half a pound of fhalots : then boil’s 
them altogether over a flow fire till half the liquor is wafted, J 
keeping the pot clofe covered ; then drain it through a flannel 
bag. If the anchovies don’t make it fait enough, add a little fait. 

. . • 

To prevent the infetlion among horned cattle. 

v i i . 

MAKE an iflue in the dewlap, put in a peg of black helle- r 
bore, and rub all the vents both behind ar.d before with tar. •, 
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NECESSARY DIRECTIONS, 
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• * * . 

Whereby the reader may eafily attain the ufcfuL 

Art of Carving, 


To cut up a turkeys * - - 

RAISE the leg, open the joint, but be fure not to take off 
the leg ; lace down both Tides of the bread, and open the pi- *. 
’nion of the bread, but do not take itoff; raife the merry-thought 
between the bread-bone and the top, raife the brawn,andtum 
it outward on both fides, but be careful not to cut it off, nor 
break it; divide the wing-pinions from the joint next the body, 
and dick each pinion where the brawn was turned out; cutoff 
the (harp end of the pinion, and the middle-piccc will fit thfc 
place exactly. 

• __ 

A bujlard , capon, or pheafaht , is cut up in the fame manner • 


To rear a goof c. 

CUToff both legs in the manner of (boulders of lamb; take . 
off the belly-piece clofe to the extremity of the bread; lace the 
goofedown both Tides of the bread, about half an inch from the 
(harp bone : divide the pinions and the flefh fird laced with your 
knife, which mud be raifed from the bone, and taken off with • 
the pinion from the body ; then cut off the merry-thought, 
and cut another dice from the bread-bone* quite through; lad- 
Iy 4 turn up the carcafe, cutting it afunder, the back above the 
loin- bones. 

To unirace a mallard or itick • 


FIRST, raife the pinions and legs but cut them not off ; 
then raife the merry-thought from the bread, and lace it down 
both* fides with your knife. 

. • • • ■ ■ * • 

7 * 0 unlace a coney. 

• V 

THE back mud be turned downward, and tbe apron divided 
from the belly ; this done, (lip in your knife between the kid- 
neys, loofening the flefh on each fide; then turn the belly. Cut . 
the back crofs-ways between the wings, draw your knife down 
both fides of the backbone, dividing the Tides and leg from the 

back. 


3 3 6 Directions for Carving . 

back. Obferve not to pul! the leg too violently from the bone, 
.when you open the fide, but with great exa&nefs lay open the 
{ides from the feut to the (boulder ; and then put the legs toge- 
ther* ' • ‘ . . 

* • • • 

$0 wing a partridge or quail 

AFTER having railed the legs and wings, ufc fait and pow- 
dered ginger for fauce. 


To allay apheafant or teal 

THIS differs in nothing from the foregoing, but that you 
mud ufc fait only for fauce. 

To difmember a hern . f 

CUT off the legs, lace the bread down each fide, and open 
thebread-pinion,withoutcuttingitoff; raife the merry-thought ; 
between the bread-bone and the top of it; then raife the brawn, 
turning it outward on both fides; but break it not, nor cut it 
off; fever the wing-pinion from the joint neared the body, : 
flicking the pinions in the place where the brawn was, re- ; 
member to cut off the (harp end of the pinion, and fupply the ; 
place with the middle-piece. 

I 

In this manner fome people cut up a capon or pheafant , and like* 
wife a litter n, ufihg no fauce but fait . • l 

\ ■ . • i 

To thigh a woodcock. \ 

THE legs and wings mud be raifed in the manner of a ; 
fowl, only open the head for the brains. And fo you thigh 
curlews, plover, or fnipc, ufing no fauce but fak. 

To difplay a crane. } 

AFTER his legs are unfolded, cut off the wings; take them 
• up, and fauce them with powdered ginger, vinegar* fait, and 
mudard. J 

To lift a fwfri. ti 

SLIT it fairly down the middle of the bread, clean through 
the back, from the neck to the rump ; divide it in two parts, 
neither breaking or tearing the flefh; then lay the halves in a 
charger, the (lit fides downwards; ti.iow fait upon'it, and fet 
it again on the table; The fauce mult be chaldron, ferved up 
iti faucers* t 
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A P P E N D I X, 


Obfervatlons on prefcrving Salt Meat, fo as to 
keep it mellow and fine for three or four 
Months ; and to preferve potted Butter. 

T AKE care when you fait your mcatin the fummer, that 
it be qui;e cool after it comes from the butchers; the way 
is, to lay it oh co!J bricks for a few hours, and when you fait it, 
lay it op on an inclining board, to drain offthe blood ; then fait it 
a-frefli, add to every pound»of fall half a pound of Lifbon fugar,. 
and turn it in the pickle every day; at the month's end it will, 
be fine: the fait which is commonly ufed, hardens and fpoils all 
the meat; the ri”ht fort is that called Lowndes’s fait; it comes 
from Nantwich in Chefliire: there is a very fine fort that comes 
from Malden in Eflex, and tipin Suffolk, which is the reafon 
of that butter being fiatr than any other ; and if every body , 
would make ufeof that fait in potting butter, we fhould not 
have fo much bad come to market ; ooferving all the general 
rules of a dairy. If you keep your meat long in fair, half the 
quantity of fugar will do; and then brftow loaf fugar, it will 
• cat much finer. This pickle cannot be called extravagant, be« 
caufe it will keep a great while; at three or four months end* 
boil it up; if you have no meat in the pickle, ficim if, and when 
cold, only add a little more fait and fug.tr to the next meat you 
.put in, and it will be good a twelvemonth longer. 

. Take a leg of mutton piece, v-iny nr thi< k flank-piece, with- 
out any bone, pickled as ‘above, only add to every pound of 
fait an ounce of falr-petre ; after being a month or two in the 
pickle, take it out, and lay if in foft water a few hours, then road 
it; it cats fine. A leg of mutt n, or fhoulJcr of veal dues the 
• fame. It is a very good thing where a market is at a gr;*at d;f- 
tance, and a large family obliged to provide a grear deal of meat. 

As to the pickling of h2ms and tongues, you nave thefcceif tin 
tbe foregoing chapters; but ufe either of thefe fine falls, and they 
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will be equal to any Bayonne hams, provided your porkling is 
fine and well fed. 


o 


% T 9 drefs a mock turtle . 

* ' .... 

TAKE a calfs head, and fealdoffthe hair, as you -would «Jo 
off a pig; then clean it, cut off the horny part in thin dices, ' 
with as little of the lean as poflible ; put in a few chopp'd oy f- 
ters, and the brains; have ready between a quart and three pints 
of ftrong mutton or veal gravy, with a quart of Madeira wine, 
a large tea fpoenful of Cayan butter, a large onion chopped very 
fmall; peel off an half of a large lemon, fhred as fine as poll!-- < 
ble, a little fait, the juice of four lemons, and fome fweet-herbs 
cut fmall ; flew all thefe together till the meat is very tender, 
which will be in about an hour and an half ; and then have ready ' . 
the back (bell of a turtle, lined with a paile of flour and water, * 
which you muff firft fet into the oven to harden ; then put in ' 
the ingredients, and fet into the oven to brown the top ; and ’. ; 
when that is done, fuit your garnifli at the top with the yolks of , 
eggs boiled hard, and force-meat balls. 

N. B. This receipt is for a large head ; if you cannot get the 
(hell of a turtle, a china-foop-difh w.II do as well ; and if no : 
oven is at hand, the fetting may be omitted; and if no oyflers .. 
are to be had, it is very good without. 

It has been dreffed with but a pint of wine, apJ the juice of 
two lemons. • 

• When the horny part is boiled a little tender, then put in . 
your white meat. ’ 

It will do without the oven, and take a fine knuckle of veal, • 3 
cut off the fkin, and cut fome of the fine firm lean into fmall ; 
pieces, as you do the white meat of a turtle, and flew it with : 
the cthtr white meat above. 

Take the firm hard fat which grows between the meat, and 
lay that into the fauce of fpinage or forrel, till half an hour be- 
fore the above is ready; then take it out, and lay it on a fieve 
to drain; .and put in juice to flew with the above. The rc- . 
jnainder of the knuckle will help the gravy. 


To flew a luttock of leef 

TAKE the beef that is foaked, wafli it clean from fait, and 
let it lie an hour in foft water; then take it out, and put it into 
your pot, as you would to do boil, but put no water in, cover it 
clofe with the lid, and let it (land overa middling fire, not fierce, 
tut rather flow: it will take juft the fame time to do, as if it was 

• . 4 4 . . • • • • * . 
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to be boiled ; when it is about half done, throw in sflTonion, a 
little bundle of fweet-hcrbs, a little mace and whole pepper; 
cover it down quick, again ; boil roots and herbs as ufual to eat 
with it. Send it to table with the gravy in the diflu 

To fleiv green peafe the Jews way* 

TO two full quarts of peafe put in a full quarter of a pint of 
oil and water, not fo much water as oil ; a little different fort 
of fpices, as mace, clove, pepper, and nutmeg, all beat fine; 
a little Cayan pepper, a little fait ; let all this ltew in abroad* 
flat pipkin ; when they are half done, with a fpoon make two or 
three holes ; into each of thefe holes break an egg, yolk and 
white ; take one egg and beat it, and throw over the whole 
when enough, which you will know by tailing them j and the 
egg being quite hard, fend them to table. 

If they are not done in a very broad, open thing, it will be a. 
great difficulty to get them out to lay in a difh. 

They would be better done in a filver or tin difh, on a flew-' 
hole, and go to table in the fame difh : it is much better than 
putting them out into another difh. 

To drefs haddocks after the Spanifh way. 

TAKE a haddock,* wafhed very clean and dried, and broil it 
nicely; then take a quarter of a pint of oil in a flew pan, feafon 
it with mace, cloves, and nutmeg, pepper and fait, two cloves 
of garlick, fome love apples, when in feafon, a little vinegar 5 
put in the fifh, cover it clofe, and let it flew half an hour over 
a flow fire. » 

Flounders done the fame way, are very good. 

* Minced haddocks after the Butch way • 

BOIL them, and takeout all the bones, mince them very 
fine with parfley and onions ; feafon with nutmeg, pepper and 
fait, and flew them. in butter, juft enough to keep moift 
fqueeze the juice of a lemon, and when cold, mix them up with 

tggs, an ^ put into a puff pafte, 

. % 

To drefs haddocks the Jews way • 

• • i • 

TAKE two large fine haddocks, wafh them very clean, cut 
them in flices about three inches thick, and dry them in acloth ; 
take a gill cither of oil or butterin a ftcw-pan,amiddling onion 
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cut fma11,a handful of parfley wafhed and cut'fmall ; let it juft 
boil up in tither butter or oil, then put in the fifh ; feafon it 
with beat?!} mace, pepper and fait, half a pint of foft water; 
let it (lew fofily, till it is thoroughly done; then take the yolks 
of two eggs, beat up with the juice of a lemon, and juft as it is 
done enough, throw it over, and fend it to table. 

* A Spanifh peafe foop. 

TAKE one pound of Spanifh peafe, and lay them in water 
the night before you ufc them ; then take a gallon of water, one 
quart of fine fweet oil, a head ofgarlick; cover the pot clofe, 
and let it boil till the peafe are foft; then feafon with pepper 
and fait; then beat up the yolk of an egg, and vinegar to your 
palate; poach fome eggs, lay in the dilb on fippets, and pour 
the foop cn them. Send it to table. 

fT 9 make onion foop the Spanijh way. 

___ • 

TAKE two large Spanilh onions, peel and fliccthem; let 
them boil very foftly in half a pint of fweet oil till the onions 
are very foft; then pour on them three pints of boiling water; 
feafon with beaten pepper, fait, a little beaten clove and mace, 
two fpoonfuls of vinegar, a handful of parfley w-fiied clean, and 
chopped fine : let it boil faft a quarter of an hour ; in the mean • 
time, get fome fippqts to cover the bottom of the difh, fripd 
quick, not hard; lay them in the difh, and cover each fippe't 
with a poached egg; beat up the yolks of two egg?, and throw 
over them; pour in your foip, and fend it to table. 

Garlick and forrel done the fame way, eats well. 

Milk foop the Dutch way. 

TAKE a quart of milk, boil it with cinnamon and moift 
fugar; put fippets in the difh, p mr the milk over it, and fet it 
over a charcoal fire to fimmer, till the bread is foft. Take the 
yolks of two eggs, beat them up, and inix it. with a little of 
the milk, and throw it in; mix it all together, and fend it up 
to tabic. 

Fifh pajlies the Italian, way . 

TAKE fome flour, and knead it with oil; take a flicc offal- j 
mon ; feafon it with pepper and fait, and dip into fweet 
oil, chop on on and parfi y fine, and ftrew over it; lay it in the 
pafle, and double it up in the fhape of a flice of falrr.on : take 
..... a piece • 
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t piece of white paper, oil if, and lay under the pafly, arid bake 
it j it is bed cold, and will keep a month. 

Mackrel done the Tame way; head and tail together folded 

. -iii a pally, cats fine. . . . • 

. • • • • • r ** • 

Afbaragus drejfed the Spanijb •way. 

TAKE the afparagus, break them in pieces, then boil theirl 
fofr, and drain the water from them: take a little oil, water and 
vinegar, let it boil, feafon it with pepper and fait, throw in thd 
afpnragus, and thicken with yolks of eggs. 

Endive done this way, is good ; the Spaniards add fugar, but 
that fpoils them. Green pcafe done as above, are very good; 
only add a lettuce cut fmall, and two or three onions* andleavd 
out the eggs. 

• • 

• Red callage drejfed after the Dutch way y good for a cold 

in the Ireajl. 

m *• 

TAKE the cabbage, cut it fmall, and boil itfoft, then drain’ 
it, and put it in a flcw-pan,‘ with a fufficent quantity of oir 
and butter, a little water and vinegar, and an onion cut fmall X 
feafon it with pepper and fait, and Jet it limmer on a flaw fire; 
till all the liquor is wafted. 

. . 4 . • • • •• * * 

» • • / 

. " ■ • • • ■ * . • • . 

- • Cauliflowers drejjed the Spanijb way. . • 

BOIL them, but not too much ; then drain them, and ptit 

. them into a ftew-pan ; to a large cauliflower put a quarter of X 
' . pint of fweet oil, and two or three cloves of garlick; let them’ 
fry till brown; then feafon them with pepper and fair, two of 
three fpoonfuls of vinegar; cover the pan very clofe* and let 
^ them fimmer over a very flow fire an hour. 

• ‘ Carrots and French leans drejfed the Dutch way. 

SLICE the carrots very thin, and juft cover them with wa- 
, ter; feafon them wit!) pepper and fait, cut a good many onion* 
and parfley linall, a piece of butter; let them fimmer over a flow 
file till done. Do French beans the lame way. 

Beans drejjed the German way. 

TAKE a larg M bunch of onions, peel and flice them, a great 
-•' quantity of paificy waftxeJ and cut fmall, throw them into a 
fiew-pan, with a pound of butter; feafon them well with pepper 
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and fait, put In two quarts of beans; cover them clbfe, and let 
them do till the beans are brown, (leaking the pan often. Do 
peafe the fame way. ■ '• n: 

Artichoke fuckers drejjci the Spanifh way. 

CLEAN and wa(h them, and cut them in half; then boil - 
them in water, drain them from the water, and put them into 
a (lew-pan, with a little oil, a little water, and a little vinegar v 
feafon them with pepper and fait;, (lew them a little while, and 
then thicken them with yolks of eggs. 

They make a pretty garnifh done thus; clean them and half*. 
boil them ; then dry them, flour them, and dip them in yolka . ) 

of eggs, and fry them brown. 

• • ’ 

• , * 

To dry pean without fugar . 

TAKE the Norwich pears, pare them with a knife, and put ov 
them in an earthen pot, and bake them not too foft ; put them 
into a white plate pan, and put dry draw under them, and lay 
them in an oven after bread is drawn, and every day warm thn 
oven to the degree of heat as when the bread is- newly drawn* . 
Within one week they mud be dry. 

* . * I ' .j' 

To dry lettuce ft alks , artichoke-Jlalks x or caibageflalks . 

TAKE the (talks, peel them to the pith, and put the pith in 
a (Irong brine three or four days* then take them out of the* 
brine, boil them in fair water very tender, then dry them with' : r 
a cloth, and put them into as much clarified fugar as will coven .. - 
them, and fo preferve them as you do oranges; then take them,: - 
and fet them to drain ; then take fre(h fugar, and boil it to the 
-height;, take them out and dry them* 

• * - 

Artichokes preferced the SpatiiJJj way * 

TAKE the larged you can get, cut the tops of the leaves- •? 
off, wafh them well and drain them ; to every artichoke.pour- : 
in a large fpoonful of oil ; feafoned with pepper and fait. Send . 
them to the oven, and bake them, they will keep a year. 

N. B. The Italians, French, Porrugucfc, and Spaniards,, 5 
have variety of ways ofdreflingof fifii, \vhir ’ 4 wehave not, viz. 

As making fifli-foops, ragoos, pics, &c. . ] 

For their loops, they ufe no gravy, nor in their fauces", think-*.''" 
ing it improper to mix flclh and fi(h together; but make their 

fi(h» 
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fifh-foops wiih fifh, viz. cither of craw-fifh, lobftcrs, &c. talc, 
ing only the juice of them. ■’ 


For Example. 


TAKE your craw-fifh, tie them up in a muffin rag, and bo3 
them j then prefs out their juice for the abovefaid ufe. 

1 For their pies. 

THEY make fome of carp; others of different fifh: andforac 
they make like our minced pies, viz. They take a carp, and 
cut the flcfh from the bones, and mince it; adding currants, &c. 

Almond rice. • 5 

BLANCH the almonds, and pound them in a marble or 
wooden mortar; and mix them in a little boiling water, prefa 
them as long as there fs any milk in the almonds; adding frefh 
water every time; to every qqart of almond juice, a quarter of a 
pound of rice, and two or three fponfuls of orange-flower wa- 
ter ; mix them altogether, and fimmer it over, a very flow char- 
coal fire, kerp ftirring it often; when done, fweeten it to your 

palate; put it into plates, and throw beaten cinnamon over it. 

% 

• » # * * * * * * ■ 

Sham chocolate. 

TAKE a pint of milk, boil it over a flow fire, with fomer 
whole cinnamon, and fweeten it with Lifbon fugar, beat up the 
yolks of three eggs, throw all together into a chocolate pot, and 
mill it one way, or it will turn. Serve it up in chocolate cups* 

Marmalade of eggs the Jew way. 


TAKE the yolks of twenty- four eggs, beat them for an 
hour : clarify one pound of the belt moifl fugar, four fpoonfuls 
cf orange-flower water, one ounce of blanched and pounded' 
2lmonds; ftir all together over a very flow charcoal fire, keep- 
ing ftirring it all the while one way, till it comes to a confif-*. 
fence; then put it into coffec-cups, and throw a little beaten 
cinnamon on the top of the cups. 

This marmalade, mixed with pounded almonds, with orange- 
peel, and citron, are made in cakes of all (hapes, fuch as birds* 
fifh, and fruit. 
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# • * ' • * | # • ** i * * # 1 * * • * • ~~ *•* 

j Acake the Spanifhway. . 

TAKE twelve eggs, three quarters of a pound of the beff 
moift fugar, mill them in a chocolate-mill, till they are all of a 
fr.ther;then mix in one pound of flour, half a pound of pound- 
ed almonds, two ounces ofcanJied orange-peel, two ounces of 
citron, four large fpoonfuls of orange-water, half an ounce of 
cinnamon, and a glafs of fack. It is better when baked ini 
flow oven. . • 

f ' *• 

‘ * ' ! : 1 ' Another way . 

• r> • • * % 

TAKE one pound of flour, one pound of butter, eight eggs, 
Ortc pint of boiling milk, two or three fpoonfuls of ale ycail, 
or a glafs of French brandy; beat all well together; then fet it 
before the fire in a pan, where there is room for it to rife; co- 
ver it clofe with a cloth and flannel, that no air comes to it ; 
when you think it is raifld fufficiently, mix half a pound of the 
beft moift fugar, an ounce of cinnamon beat fine : four fpoon-. 
fulsof orange-flower water, one ounce of candied orange-ptci, ' 
one ounce of citron, mix all well together, and bake it. 

- • To dry plumbs. 

TAKE pear-plumbs, fair and clear coloured, weigh them 
and flit them up the fidcs ; put them into a broad pan, and fill 
It full of water, fet them over a very. flow fire; take care that 
the (kin does not come off; when they are tender take them 
up* and to every pound of plumbs put a pound of fugar; ftrevv 
a little on the bottom of a large filyer bafon; then lay your 
plumbs in, one by one, and flrew the remainder of your fug2f 
over them; fet them into your (love all night, with a good 
warm fire the next day; beat them, and fee them into your 
flove again, and let them fland two days more, turning them, 
every day ; then ftke them out of the fyrup, and lay them dit\ 
glafs plates to dry. 'r' j 

• . . • j 

To make fugar of pearl. 

TAKE damafk rofe water half a pint, one pound' of fine 
fugar, half an ounce of prepared pearl beat to powder, eight 
leaves of beaten goW; boil them together according to art; acid 
the pearl and gold ieaves when juft done, then cait^hem on a 
marble/ 

7 / 
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. • • • • * •• - # . . e 

7 * 9 wake fruit wafers of codlings^ pluwbs f t£c. - ’ 

’ ./TAKE the pulp of any fruit rubb'J through a hairfieve* 
^nd to eycry three ounces of fruit take fix ounes of fugar finely 
/’lifted. Dry the fugar very well till it be very hot; heat the 
. pulp alfo till it be very hor ; then mix it and fee over a flow 
charcoal fire, till it be almod a boiling, then pour it in glade* 
'of trenchers, and fet it in the (love rill you fi e it will leave the 
glades; but before it begins to candy, turn them on papers in 
what form you plcafu. You may colour them red with clove 
gilly-flowei fleeped in the juice of lemon. 

• ^ ,7*o wake white wafers. 

/BEAT the yolk of an egg and mix it with a quarter of 1 
pint of fair water ; then mix half a pound of bed Hour, and 
/thin it with damufk rofe-water till you think it of a proper 
thicknefs to bake. Sweeten it to your palate with fine fugar 
finely fifted. ♦ 

7*0 make brown wafers . , 

TAKE a quart of ordinary cream, then take the yolks of 

• three or four eggs, and as much fine flour as will make it into 
nothin barter; Iweetcn it with three quarters of a pound of fine 
fugar finely ficrced, and as much pounded cinnamon as will 
^tnakc it tafle. Do not mix them till the cream be cold ; butter 
your pans, and make them very hot before you bake them. 

Ilow to dry peaches. ’ * 

lu, TAKE the faired and riped peaches, pare them into fair 
^Water; take their weight in double-refineJ lugar, of one half 
■ Make a very thin fyrup; then put in your peaches, boiling them 
.will they look clear, then fplit and done them. Boil them till 

• they are very tender, lay them a-dratning, take the other half 
*7,of the fugar, and boil it almod to a candy; then put in’ your, 

peaches, and let them lie ail night, then lay them on a glafs # * 
and fet them in a dove till they are dry. If they arc fugar’d 
‘too much, wipe them with a w r ct cloth a little: let the firll 
/fyrup be very thin, a quart of water tQ a pound of lugar. 

1 : How to wake almond knots. 

Vc TAKE two pounds of almonds, and blanch them in hot 
water; beat them in a mortar, to a very fine p^fte, with rofe- 
2 water. 
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water ; do what you can to keep' them from oiling. Take a 
pound of double-refined fugar, lifted through a lawn fieve, 
leave out fome to make up your knots, put the reft into a pan 
upon the fire, till it is fealding hot, and at the fame time have 
your almonds fealding hot in another pan; then mix them to4 
gether with the whites of three eggs beaten to froth, and let 
it ftjnd till it is cold, then roll it with fouie of the fugar you 
left out, and lay them in platters of paper. They will not roll 
into any fhape, but lay them as well as you can, and bake them 
in a cool oven; it muft not be hot, neither muft they be coloured.' 

; 5 

• ‘ , • 

T 0 preferve apricots. 

TAKE your apricots and pare them, then ftone what you 
can, whoie ; then give them a light boiling in a pint of water,- 
or according to your quantity of fruit; then take the weight of. 
your apricots in fugar, and take the liquor which you boil them> 
m and your fugar, and boil it till it comes to a fvrup, and give-/ 
them a light boiling, taking off the feum as it riles. When the^ 
fyrup jeliies, it is enough; then take up the apricots, and cover 
them with the jelly, and put cut paper over them, and lay them 
down when cold. . , 

• * a 

How to make almond milk for a wajh. 

TAKE five ounces of bitter almonds, blanch them and beat 
them in a marble mortar very fine. You may put in afpoonful* 7 
of fack when you beat them ; tjicn take the whites of three 1 
r.ew-laid eggs, three pints of fpring-water, and one pintoP’ 
fack. Mix ihem all very well together; then ftrain it through 
a fine cloth, and put it into a bottle, and keep it forufe. You 4 - 

may put in lemon, or powder of pearl, when you make ufe of it. ; 

» • * . • 

• 1 # » » 

Ho iv to 'make goofeberry wafers. 

■ • «j 

TAKE goofeberries before they are ready for preferving; cut ^ 
off the black heads, and boil them with as much water as will 
cover them, all to ma(h ; then pafs the liquor and all, as it will 
run, through a hair-fieve, and put fome pulp thro* with a Ipoon, 
but not too near. It is to be pulp’d neither too thick nor too : 
thin ; mcafure it, and to a gill of it take half a pound of double- • 
refined fugar; dry it, putittoyourpulp,andletit feald on a flow •/ 
fire, not to boil at all. Stir it very well, and then will rife a frothy 
white feum, which take clear off as it rifes; you muft fcalJ and 
Ikim it till no feum rifes, and it comes clean from the pan lidc’r 

then 
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then take it off, and let it cool a little. Have ready fheets of 
cUfs very fmooth, about the thicknefs of parchment, which if 
not very thick. You mud fpread it on the glades with a knife, 
yery.thin, even, and fmooth ; then fet it in the dove with a flow 
fire : if you do it in the morning, at night you mud cut it into . 
l^ng pieces with a broad cafe-knife, and put your knife clear 
tijider.it, and fold it two or three times over, and lay them in 
a ftove, turning them fometimes till they are pretty dry 5 but do 
not keep them too long,' for they will lofe their colour. If they 
do not come clean ott your glades at night, keep them till 
next morning. 

Ilow to make the thin apricot chips • 

^ TAKE your apricots or peaches, pare them and cut them 
very thin into chips, and take three quarters of their weight in 
fugar, it being finely fierced ; then put the fugar and the apri* 
tfots into a pewter difh, and fet them upon coals; and when 
the fugar is all didolvcd, turn them upon the edge of the difh 
otrt of the fyrup, and fo let ^hem by. Keep them turning till 
they have drank up the fyrup ; be lure they never boil. They 
rrtud be warmed in the fyrup once every day, and fo laid ouc 
Vpon the edge of the difh till the fyrup be drank. 

• / 

How to make little French bifeuits . : 

• TAKE nine new-laid eggs, take the yolks of two out, and 
take out the treddles, beat them a quarter of an hour, and put 
in a pound of derccd fugar, and beat them together three quar- 
ters of an hour, then put in three quarters of a pound of flour, 
vqry fine* and well dried. When it is cold, mix all well toge- 
ther, and beat them about half a quarter of an hour, firft and 
Jail. • If you pleafe put in a little oiange -flower water, and a 
little grated lemon-peel; then drop them about the bignefs of 
a half crown, (but rather long than round) upon doubled paper 
a little buttered, fierce foine fugar on them, and bake them in 
an oven, after manchet. 

How to preferve pippins in jelly . — 

TAKE pippins, pare, core, and quarter them; throw them 
into fair water, and boil them till the flrength of the pippins be 
toiled out, then ftrain them through a jelly bz \> , and to a pound 
of pippins take two pounds of double-refined fugar, * pjm of 
this pippin liquor, and a quart of fpring-water ; then pare the 
pippins very neatly, cut them into halves (lightly c^red, th ow 
.thenv into fair water. When your fugar is melud, and your 
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Syrup boiled a little, and clean fkimmed, dry yo ir pippins with 
a clean cloth, t:\rovv them into your fyrup; take them off the, 
fire a little, and then iVt them on again, let them boil as faftas, 
you pollibly can, having a clear fire under them, till they jelly;, 
you ttiuft t2kc them oft* forne times and fhake them, but ftiT) 
them not with a fpoon ; a little brfore \oj take them ofF the, 
fire, fquecze the juice of a lemon and orange into them, which? 
niufl be firlt pafltd a tiffany ; give them a boil or two after, 
take them up, till* they will turn ted. At the firft puCtingof 
your fugar in, a!!o\v a little more for this juice 5 you may boil 
orar.gr or lerr.on peel very tender in fpring- water, and cut them, 
in thin long pieces, and then boil them in a little fugar an.J 
v/ater, and put them in the bottom of your glades j turn your 
pippins often, even in the boiling. 

V ; v * 

How to make blackberry wine. 

• TAKE your berries when full ripe, put then into a largo 
vefiel of wood or done, with a fpicket in it, and pour upon them 
as much boiling water as will juft appear at the top of them ; 
as foon as you can endure your hand in them, bruife them very 
well, til! all the berries be broke; then let them (land clofc cn* 
vered til! the berries be well wrought up to the top> which ufa* 
ally is three or four da\s; then diaw c fF the clear juice inn 
another veftcl ; and add to every ten quarts of this liquor out 
pound of fugar, ftir it well in, and let it ftand to woik in an- 
other vefiel like the firft, a week or ten days ; then draw it offat 
the fpicket through a jelly-bag, into a large velfel ; take four 
ounces of ifingbfs, lay it in fteep twelve hours in a pint of white 
wine: the next morning boil it till it be all difiolved, upon a 
flow fire ; then take a gallon of your bla kbtrry juice, put in 
the difiolved ifingLfs, give it a boil together, and put it in hor! 

' 'Ihc bejl way to make raijin wine . . , 

* TAKE a clean wine or brandy hegfhead; take great careit 
is very fweetand clean, put in two hundred of raifins, ftalksand 
all, and then fill the vefiel with fine clear fpring-water : let it 1 
ftand till you think it has done hilling; then throw in twoquarts 
of fine P'rench brandy ; put in the bung flight!)', and in about 
three weeks or a month, if you are fureithns done fretting, flop • 
it down clofe : let it Hand fix month?, peg it near the top, and it 
you find it very fine and good, fit for di inking, bottle it off, t or 
elfeftopic up again, and let it ftand fix months longer. It fliou’d 
ftand fix months in the bottle ; this is by much the bed wayp^ 

, • making 
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making it, as 1 have fcen by experience, as the wine will be 
rtiuch dronger, but Jefs ofit: the different forts of raifins make 
qfuitc a different wine; and after you have drawn off a!l the 
wine, throw on ten gallons of fpring- water; take oft the head 
of the barrel, and (tar it well twice a day, prefling the railinsas 
vfrell as you can ; let it {land a fortnight or three weeks, then 
draw it ofF into a proper veflel to hold it, and fquee^e the rai- 
fins well ; add two quarts of brandy, and two quarts of fyrup 
of elderberries, flop it clofe when it has done working ; and in 
about three months it will be fit for drinking. If you don't 
chufe to make thisfecond wine, fill yourhogfhead withfpring- 
water, and fet in the fun for three or four months, and it will 
rii.ake excellent vinegar, . 

How to preferve white quinces whole . 

TAKE the weight of your quinces in fugar, and put a pint 
ofwater to a pound of fugar, make it into a fyrup, and clarify • 
it ;' then cote your quince and pare it, and put it into your fyrup, 
and let it boil till it be all clear ; then putin three fpoonfuls of 
jelly, which mud be made tlius ; over night, lay your quince- 
kernels in water, then drain them, and put them imp your 
' quinces, and let them have but one boil afterward, A . • 

: . . 
i , How to make orange wafers . 

TAKE the heft oranges, and boil them in three or four wa- 
ters, till they be tender, then take out the kernels and the juice, 
and beat them to pulp, in a clean marble mortar, and rub then) 
through a hair-fieve ; to a pound of this pulp take a pound and 
an half of double-refined fugar, beaten and fierced ; t 3 kehalfof 
your fugar, and put it into your oranges, and boil it till it ropes 5 
then take it from the fire, and when it is cold, make it up in 
pade with the otherhalf of your fugar ; makebutalit leatatime, 
for it will dry too fad ; then with a little rolling-pin roll them 
out as thin as tiffany upon papers j cut them round with a little 

drinking glafs, and let them dry, and they will look very clear, 

• * • ! 

• « 

„ * * * • : 

’ s'-. How to make orange cakes . . *. 

* 

—’ TAKE the peels of four oranges, being fird pared, and the 
l^eat taken out, boil them tender, and beat them fmall in a 
imirble mortar ; then take the meat of them, 2nd two more 
oranges, your feeds and (kins being picked out, and mix it with' 
the peelings that are beaten ; fet them on the fire, with a fpoon- 
ful or two of orange-flower water, keeping it dirring tift that 
' moifture 
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moiflure be pretty well dried up ; then have ready to every 
pound ef that pulp, four pounds and a quarter of double-refined 
fugar, finely ficrced : make your fugar very hot, and dry it upon 
the fire, and then mix it and the pulp together, and fet it- on 
the fire again, till the fugar be very well melted, but be fure it 
. docs not boil 5 you may put in a little peel, fmall fhred or grat- 
ed, and when it is cold, draw it up in double papers • dry them 
before the fire, and when you turn them, put two together; or 
you may keep them in deep gbiTes or pots, and dry them as you 

have occafion. - 

* • 

How to make white cakes like china dijhcs. - * 

TAKE the yolks of two eggs, and two fpoonfuls of fack, 
and as much rofe-water, fome carraway feeds, and as much 
• flour as will make it a pafle ftiff enough to roll very thin 2 if • ! 
you would have them like difhes, you muft bake them u;ott 
di(hes buttered. Cut them out into what work you pleafe \o 
candy them ; take a pound of fine fierced fugar perfumed, and 
the white of an egg, and three or four fpoonfuls of rofe- water,' 
ilir it till it looks white; and when that pafle is cold, doit 
with a feather on one fide. This candied, let it dry, and do 
the other fide fo, and dry it alfo. 

*To make a lemoned honey -comb. 

TAKE the juice of one lemon, and fweeten it with fine fu- 
gar to your palate; then take a pint of cream, and the white 
of an egg, and put in fome fugar, and beat it up ; and as the 
froth riles, take it off, and put it on. the juice of the lemon, till :• 
you have taken all the cream off upon the lemon : make it the 
day before you want it, in a difh that is proper. 

• • • t 

' •% • % 

Howto dry cherries. 

TAKE eight pounds of cherries, one pound of the bed pow- 
dered fugar, done the cherries over a great deep bafon or glafs, 
amd lay them one by one in rows, and ftrew a little fugar : thut ! 
do till your bafon is full to the top, and let them Hand till the 
next day; then pour them out into a great pofnip, fet them oh 
the fire ; let them boil very fafl a quarter of an hour, or more ; 
then pour them again into your bafon, and let then (land two 
pr three days ; then take them out, and lay them one by one J 
on hair-fieves, and fet them in the fun, or an oven, till they ; 
ar$ dry, turning them every day upon dry fievcs : if in the 
. * 7 ove», 
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. cvctl, it mufl be as little warm as you can juft feel it, when you 
.hold your hand in it* 


How to make fine almond cakes . 

_ u T AKE a pound of Jordan almond?, blanch them, beat them . 
very fine with a little orange flower water, to lutpthem from 
piling j then take a pound and a quarter of fine fugat, boil it to 
a candy height : then put in your almonds ; then rake two freflt 
lemons, grate oft* the rind very thin, and put as much juice at 
to make it of a quick tafle ; then put it into your glafies, and 
fet it into your ftove, ftirring them often, thatthey do not lan* 
dy : fo when ir is a little dry, put it into lktle cakes upon fliccta 
of glafs to dry, 

^ How to make Uxbridge-cakcs. 

TAKE a pound of wheat ftaur, feven pounds of currants, 

, half a nutmeg, four pounds of butter, rub your butter Cold very 
well amongft the veal, drpfs your currants very well in the 
.‘flour, butter, and feafoning, and knead it uhh fo much gooJ 
new yeaft as will make it into a pretty high pafle; ufually two 
pennyworth of veaft to that quantity ; after it is kneaded well 
together, let it ftand an hour to rife ; you may put half apound^ 
of pafle in a cake. 

Ilcvi to make mead. 

► * M 

p ’ -TAKE ten gallons of water, and two gallons of honey, a 
'handful of raced ginger ; then rake two lemons, cut them in 
pieces, and put them into it, boil it very well, keep i: fkim- 
Inline ; let it Hand all ni^ht in the fame vrffel vou bt.il it in, the 
next morning barrel it up, with two nr three fpooufuls of good 
ycaft. About three weeks ora month alter, you may bottle it« 

Marmalade of cherries ; . 

7 . 'TAKE five pounds cf cherries, ftoned, and two pounds of 
‘hard fugar, fhred your cherries, wet your fugar with the juice 
'that runneth from them; then put the cherries into the fugar, 
arid boil them pretty f?ft till it be a marmalade; when it is cold, 

1 jliit it up in glalTes for ufe. 


c 

r.'.;o 


To dry damfns. . 

v* 'TAKE four pounds of damofins; take one pound of fine 
make a fyrupof it, with about a pint of fair water ; then 
in your damofins, ftir it into your hoc fyrup, fo let th?m 

• A a •. fKnd 
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Hand on a little fire, to keep them warm for half an hour; 
then put all into a bafon, and cover them, let them (land till the 
next day; then put the fyrup from them, and fet it on- the fire, 
and when is is very hot, put it on your damofins : this do twice 
a day for three days together; then draw the fyrup from the - 
damofins, and lay them in an earthen difh, and fet them in an , 
oven after bread is drawn ; when the oven is coldy take them 
and turn them, and lay them upon clean diflies ; fet them ia • 
the fun, or in another oven, till they are dry. 

Marmalade of quince white. 

TAKE the quinces, pare them and core them, put them 
into water as you pare them, to be kept from blacking, then 
boil them fo tender that a quarter of firaw wiH go through ; 
them ; then take their weight of fugar, and beat them, break 
the quinces with the back of a fpoon ; and then put in the fu- 
gar, and let them boil fail uncovered, till they Aide from the - 
bottom of the pan : you may make pafte of the fame, only, dry 
it in a flovc, drawing it out into what form you pleafe. 

* . . » 

. . To preferve apricots or plumbs green. . 

* % 

TAKE your plumbs before they have floncs in them, which 
you may know by putting a pin through them ;.then coddle 
them in many waters, till they are as green as grafs : peel them 
and coddle them again ; you muil take the weight of them in ; 
fugar, and make a fyrup ; put to your fugar a jack of water : 
then put them in, fet them on the fire to boil flowly, till they: 
be clear, fkimming them often, and they will be very green. 
Put them up in glaiTes, and keep them for ufe.. 


To ' preferve cherries. 

TAKE two pounds of cherries, one pound and an half of 
fugar, half a pint of fair water, melt your fugar in it; when it is 
melted, put in your other fugar and your cherries; then boil 
them foftly, till all the fugar be incited ; then boil them 
and fkim them; take them off two or three times and fluke 
them, and put them on again, and let them boil faft ; and 
when they arc of a good colour, and the fyrup will ftand, they ’ 


arc enough 
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To prefer ve larlerries. . ’ ; 

• TAKE the ripeft and beft barberries you can find : take the 
weight, of them in fugar; then pick out the feeds and tops, 
wet your fugar with the juice of them, and make a fyrup 5 then 
put in your barberries, and when they boil, take them off and 
(hake them, and fet them on again, and let them boil, and re- 
peat the fame, till they are clean enough to pu: into glaffcs. ■ 

JViggs. . • 

TAKE three pounds of well-dried flour, one nutmeg, a lit- 
tle mace and fait, and almoft half a pound of carraway com- 
fits; mix thefe well together, and melt half a pound of butter 
in a pint of fweet thick cream, fix fpoonfuls of good fiick, four 
yolks and three whites of eggs, and near a pint of good light 
yeaft ; work thefe well together, and coyer if, and fet it down 
to the fire to rife : then let them reft , and lay the remainder, 
the half pound of carraways on the top of the wiggs, and put 
them upon papers well floured and dried, and let them have as 
quick an oven as for tarts. 


, • t 

Te make fruit wafers ; codlings or plumbs do left. 

TAKE the pulpof fruit, rubbed through a hair-fieve, and to 
three ounces of pulp take fix ounces of fugar, finely iierccd 5 
dry your fugar v.ery well, till it be very hot, heat tlie pulpalfo 
very hot, and put it to your fugar, and heat it on the fire, till it 
be almoft at boiling; then pour it on the g’afles or trenchers, 
and fet it on the ftovc, till you fee it will leave the ghfles, (but 
before it begins to candy) rake them off, and turn them upon 
papers in what form you plcafe ; you may colour them red with 
clove gilliflowers lleepcd in the juice of lemon. * 

How to make marmalade of oranges . 

' TAKE the oranges and weigh them ; to a pound of oranges 
take half a pound of pippins, and almoft half a pint of water;* 
a pound and a half of fugar ; paie your oranges very thin, and 
fave the peelings, then take oft’ the (kins, and boil them till 
they are very tender, and the bitternefs is gone out of them. In 
the mean time pate.your pippins, and (lice them into water, and 
boil them till they are clear, pick out the meat from the (kins 
of your oranges, before you boil them ; and add to that meat the 
meat of one lemon; then take the peels you have boiled tender^ 
and (hied them, or cut them into very thick dices, what length 

• .A a 2 you 
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you pleafe; then- fet the fugar on the fire, wirh feven or eight 
fpoonfuls of water, fleim it dean, then put in the pee!, and the 
meat of the oranges and lemons, and the pippins, and fo boil 
th^m; put in as much of the outward rind of the oranges as 
you thlnVe fit, and fo boil them till they arc enough. 

. * Cracknels . 

TAKE half a pound of the whitefl flour, and a pound of 
fugar beaten final’, two ounces of butter cold, one fpoonfti! of 
carraway -feeds, (teeped all night in vinegar : thrn put in three 
yolks of eggs, and a little rofe- water, work your pafte altoge- 
ther ; and after that beat it with a rolling-pin, till it be light ; 
then roll it out thin, and cut it with a glafs, lay it thin on 
plates buttered, and prick them with a pin ; then take the yolks 
of two eggs, beaten with rofe-water, and rub them over with 
it; then fet them into a pretty quick oven, and when they arc 
brown take them out and lay them in a dry place. 


To make orange loaves . 


TAKE your orange, and rut a round hole in the top, take 
out all them eat, and as much of the white as you can. with- 
out breaking the fk n: then boil them in water 11 tender, fliift- 
ing the water till it is not bitter ; then take them up and wipe 
them dry : then take a pound of fine fugar, a quart of water, or 
in proportion to the oranges ; boil ic, and take off the feum as it • 
rifeth : then put in your oranges, and let them boil a little, and 
let them lie a d^y or two in the fyrup; then take the yolks of 
two eggs, a quarter ofa pint of cream (or more), beat them well 
together; then grate in two Naples bifeuits, (or white bread) a 
quarter of a pound of butter, and four fpoonfuls of ftek ; mix it • 
all together till your butter is melted; then fill the oranges 
with it, and bake them in a flow oven as long as vou would a 
cuftard, then ftirk-in fome cut citron, and fill them up w*th 
fack, butter, and fugar grated over, 

* To make a lemon tower or pudding. \ 


GRATE the outward rind of three lemons ; take three 
quarters of a pound of fugar, and the fame of butter, the yo’ks 
of eight eggs, beat them in a marble mortar, at leaf! an hour; 
then lay a thin rich cruft in the bottom of the difli ypu bake it 
in, as you may fomething alfo over it : three quarters of an hour 
will bake it. Make an orange-pudding the fame way, but pare 

the 
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the rinds, and boil themfirft in feveral waters, till tfie bitternefs 
is boiled out* 

• * , *• • 

//pcy /$ »; ake the dear lemon cream . 

TAKE a gill of clear water, infufe in it the rind of a lemon, 
till it taltcsof it ; then take the whites of fix eggs, the juice of 
four lemons*, beat all well together, and run them throui*h a 
hair fieve, fwceten them with double-refined fugar,and fet them 
-on the fire, not too hot, keeping flirting; and when it is thick 
. enough, take it off. 

• • . • • 

How to make chocolate. 

' TAKE fix pounds of cocoa-nuts, one pound of anifeeds, four . 
ounces of lc:*g pepper, one of cinnamon, a quarter of a pound 
of almonds, one pound of piflachios, as much achiotc as will 
make it the colour of brick; three grains ofmufk, and as much 
. tambergreafe, fix pounds of loaf fugar, one ounce of nutmegs, 
dry and beat them, and fierce them through a fine fieve your 
almonds mull be beat to a pafle, and mixed with the other in- 
gredients; then dip your (ugar in orange-flower, or rofe-water, 
and put it in u fkillet, on a very gentle charcoal-fire; then put 
" in the fpice, and drew it well together; then the mufk and am- 
bergreafe; then put in the cocoa-nuts laft of all ; then achi- 
ote, wetting it with the water the fugar was dipt in ; flew all 
' ihcfe vciy well together over a hotter fire than before; then take 
it up, and put it into boxes, or what form you like, and fet it to 
dry in a warm place. The piftachios and almonds muft be a 

little beat in a mortar, then ground upon a (lone* 

■ / . 

Another way to make chocolate. 

TAKE fix pounds of the beft Spanifli nuts, when parched, 

' and cleaned from the hulls ; take three pounds of fugar, two 
.’ ounces of the beft cinnamon, beaten and lifted very fine; to 
tve»y two pounds of nuts put in three good vanelas, or more or 
’ lefs as you pleafe ; to every pound of nuts half a dram of car** , 
damum feeds, very finely beaten and fierccd. 

Cbeefecakes without currants , 

TAKE *wo quarts of new milk, fet it as it comes from the 
■ i*. cow, with as little runnet as you can ; when it is come, break 
; it as gently as you can, and whey it well; then pafs it through 
j ; a hair-fievc, and put it into a marble morter, and beat into it a 
‘ ^ pound of new butter, waftied in rofe-water; when that is well 
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mingled In the curd, take the yolks of fix egg?, and the whites 
of three, beat them very well with a little thick cream and fait; 
and after you have made the coffins, juft as you put them into 
the cruft (which muft not be till you are ready to fet them into 
the over*) then put in your eggs and fugar, and a whole nut- * 
meg finely grated ; ftir them all well together, and fo fill your % 
crufts ; and if you put a little fine fugar fierced into the cruft, . 
it will roll the thinner and cleaner; three fpoonfuls of thick 
fweet cream will be enough to beat up your eggs with. 

• How to prefer vc vjbite pear plumbs . 

TAKE the fineft and cleared from fpecks you can get ; to a 
pound of plumbs take a pound and a quarter of fugar, the fineft 
you can get, a pint and a quarter of water; flit the plumbs and 
ftone them, and prick them full of holes, faving fume fugar 
beat fine laid in a bafon ; as you do them, lay them in, and 
ftrew fugar over them ; when you have thus done, have half 
a pound of lugar, and your water ready made into a thin fyrup, 
and a little cold ; put in your plumbs with the flit fide down- 
wards, fet them on the fire, keep them continually boiling, 
neither too flow nor too faft ; take thtm often off, fhake them- 
round, and fkih them wcjl, keep them down, into the fyrup 
continually, for fear they lofe their colour; when they are 
thoroughly, fealded, ftrew on the reft of your fugar, and keep 
doing fo till they are enough, which you may know by their 
glafing towards the latter end; boil them up quickly. 

• . 1 

To preferve currants . 

TAKE the weight of the currants in fugar, prick out the 
feeds ; take to a pound of fugar half a jack of water, let it 
melt, then put in your berries and let them do very lcifurely, 
(kim them, and take them up, let the fyrup boil, then put them 
on again, and when they are clear, and the fyrup thick enough, 
take them off, and when they are cold put them up in glafles, 

• • r 

To preferve rafpberries. 

TAKE of the rafpberries that are not too ripe, and take the 
weight of them in fugar, wet your fugar with a little water, 
and put in your berries, and let them boil fciftly, take heed of 
breaking them ; when they are clear, take them up, and boil 
the fyrup till it be thick enough, then put them in again, am! 
when they are cold put them up in glaffcs. 

• • 1 ? •- • • •• •• • ' • ■ ' • 
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. ' \ \ . \ To make lifcttit tread. 


TAKE half a pound of very fine wheat flour, and as much 
fugar finely fierced, and dry them very well before the fire, dry 
the flour more than the fugar ; then take four new laid eggs, 
take out the drains, then (wing them very well, then put the 
fugar in, aud fwing ir well with the eggs, then put the flour 
in it, and beat all together half* a/i hour at the lead ; put in 
fome annifeeds, or carrawav feeds, and rub the plates- with but- 
ter, and fet them into the oven. * 


To candy 'angelica. . " 

. • . , 

TAKE it in April, bo»l it in water till it be tender; then 
take it up and drain it from the water very well, then ferape the 
outfideof ir, and dry* it in a clean cloth, and lay it in thefyrup, 
and let ir lie in three or four days, and cover it clofe ; the fyrup 
mud be drong of fugar, and keep it hot a good while, and 
it not boil j alter it is heated a good while, lay it upon a pye- 
plaie, aud fo let it dry, keep it near the fire led it diiTolvc. 


• To preferve cherries. 

• * • • • % , • « 

• * * . 

TAKE their weight in fugar before you done them; when 
doned, make your fyrup, then put in your cherries, let them 
boil dowly" at the fird, till they he thoroughly warmed, then 
boil them as fad as you can ; when they are boiled clear, put in 
the jelly, with almod the weight in fugar ; drew the fu w ;ar on 
the cherries , for the colouring you mud be ruled by your eye*; 
to a pound of fugar put a jack of water, drew your fugar on 
them before they boil, and put in the juice of currants foou 
after they boil. 


To dry pear plumbs. * 

TAKE two pounds of pear plumbs to one pound of fugar ; 
(lone them, and fill them cveiy one with fugar ; lay them in an 
earthen pot, put to them as much water as will prevent burn- 
ing them ; then fee them in an oven after bread is drawn, let. 
them fland till they be tender, then put them into a fieve to 
drain well from the fyrup, then fet them in an oven again, un- 
til they be a little dry; then fmooth the (kins as weii as you can, 
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and To fill them ; then fee them in the oven again to harden.; , 
then wafh them in water fealding hot, and dry them very wcll,t 
then put them in the oven again very cool to blue them, put 
them between two pewter diflus, and fet them in the oven. 


*Tbe filling for the aforefaid plumbs. 


TAKE the plumbs, wipe them, prick, them in the Teams, 
put them it a pitcher, and fee them in a little boiling water, ' 
let them boil very tender, then pour mod of the liquor from' 
them, then take off the (kins and the (tones; to a pint of the* 
pulp a pound of fugar well dried in the oven ; then let it boil 
till the fount rife, which take off very clean, and put into 
Pjirtben plates, and dry it in an oven, and fo fill the plumbs. 

• 2*0 candy caffiia . 
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TAKE as much of the powder of brown caflia as will lie ' 
two broad (hillings, with what mufk and ambergreafe you 
think fitting : the caflia and perfume mult be jTowdcrcd toge- 
ther ; then take a quarter of a pound of fugar, and boil it to a 
candy height ; then putin your powder, and mix it well toge- 
ther, and pour it in pewter fauceis or plates, which mud be but- 
tered very thin, and when it ts cold it will flip out : the caflia 
is to be bought at London; fometimes it is in powder, apd funic- 
jirpesin a hard Jump* , .j 

T 

J 

2*0 make carraivay calces, ■ 

* a 

. .T 

TAKE two pounds of white flour, and two pounds of coarfe 
Joaf fugar weil dried, and fine lifted ; after the flour and fugar is 
fifted and weighed, then mingle them together, fife the flour 
and fugar together, throw a hair- five into the bowl you ufe it 
in ; to them you mud have two pounds of good butter, eighteen 
Cggs, leaving out eight of the whites; to thefe you mud have 
fourounces of cand icd orange, five or fix ounces of carraway com* 

. fits : you mud fird work the butter with rofe-water, till you can 
fee none of the water, and your butter mull be very foft; then 
put in flour and fugar, a little at a time, apd likewife your eggs; 
butyou muflbeatyour eggs very well, with ten fpoonfur$offack, 
fo you mud put in each as you think fir, keeping it condantly 
{jesting with your hand, till you have put it into the ho©p for the 
pvcri: not put in your fwcetmeats and feeds, till you are * 
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ready to put into your hoops : you mud have three or four dou- 
L!es of cap-paper under the cakes, and butter the paper and 
hoop : you mud fife fomc fine fugar upon your cake, when it 
goes into the oven. 

To preferve pippins in Jliccs . 

WHEN your pippins are prepared, but not corej, cut them 
ip fltces, and take the weight of them in fugar, put to your fu- 
gar a pretty quantity of wat^r, let it melt, and fkim it, let it 
boil again very high ; then put them into the fyrup when they 
are clear ; lay them in ill a llow glafles, ii\ which you mean to' 
ferve them up ; then put into the fyrup a candied orange-peel 
cut in little dices very thin, and lay about the pippin { cover 
them with fyrup, and keep them about the pippin. 

Sack cream like hitter . 


T AKE a quart of crcani, boil it with mace, put to it fix egg- 
yolks well beaten, fo let it boil up ; then take it off the fire, 
and put in a little fack, and turn it ; then put it in a cloth, and 
fee the whey run from it; then take it out of the cloth, and fea- 
fon it with rofe-water and fugar, being very well broken with a, 
fpoon ; ferve it up in the dilh, and pink it as you would do a 
di/h of butter, fo fend it in with cream and fugar. 

Barley cream , 


TAKE a quart of French barley, boil it in three or four wa- 
ters, till it be pretty tender ; then fet a quart of cream on the 
fire with fome mace and nutmeg ; when it begins to boil, drain 
put the barley from the water, put in the cream, and let it boil 
rill it be pretty thick and tender ; then fcafon it with fugar an<j 
/alt. When it is cold ferve it up, 

Almond latter. 


TAKE a quart of cream, put in fome mace whole, and a 
quartered nutmeg, the yolks of eight eggs well beaten, and three- 
quarters of a pound of almonds well blanched, and beaten ex- 
' tremcly fmall, with a little rofe-water and fugar; put all thefeto- 
gether, fet them on the fire, and ftir them till they begin to 
"boil ; then take it off, and you will find it a little cracked ; fo 
r jay a flrainer in a cullender, and pour it into it, auJ let it drain a 
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day or two, till you fee it is firm like butter ; then run it through 
a cullender, then it will be like little comfits, and fo ferve it 
up. ./ 


a M 


;3 


Sugar cakes, 

TAKE a pound and a half of very fine flour, one pound of 
cold butter, half a pound of fugar, work all thefe well together 
into a pafte, then roll it with the palms of your hands into balls, 
and cut them with a glafs into cakes ; lay them in a fheet of pa-‘ :o 
per, with feme flour under them ; to bake them you may make j 
tumbUts, only blanch in almonds, and be3t them fmall, and 
lay them in the midft of a long piece of pafte, and roll it round 
with your fingers, and cait them into knots, in what fafhion 
you pleafe; prick them and bake them. . • \ 

■ . : • * ' ' • % • . i 

Sugar cakes another way . .• > 

TAKE half a pound cf fine fugar fiercetl, and as much flour, 
two eggs beaten with a little rofe-water, a piece of butter about 
the bignefs of an egg, work them well together till they be a 1 
fmooth pallc ; then make them into cakes, working every one 
with the palms of your hands; then lay them in plates, rubbed ' 
over with a little butter ; fo bake them in an oven little more 
than W2rm. You may make knots of the fame the cakes are 
made of; but in the mingling you muff put in a few carraway 
feeds; when they are wrought to pafte, roll them with the ends ^ 
of your finger into fmall rolls, and 'make it into knots ; lay 
them upon pye-plates rubbed with butter, and bake them. 


. Clouted cream. 

" • * •* 

TAKE a gill of new milk, and fet it on the fire, and take 
fix fpoonfuls of rofe-water, four or five pieces of large mace, 
.* put the mace on a thread ; when it boils, put to them the yolks 
cf two eggs very well beaten ; ft ir thefe very well together 1 
then take a quart of very good cream, put it to the reft, and 
ftir it together, but let iv not boil after the cicam is in. Pour 
it out of the pan you boil it in, and let it (land all night ;. the 
next day take the top off it, ajid lerve it up. 


. 1 


1 . 


> i 




f ; 


Quince cream. 

TAKE your quinces, and put them in boiling water unpa- 
red, boil them apace uncovered, left they difcolour when they 
arc boiled, pare them, beat them very tender with fugar ; then 

7 * takdJ 


\ 


Digitized by Google 


ilogle 


# 


* 


N . 


appendix to the Art of Cdolery ; 363 

yake cream, and mix it till it be pretty thick : if you boilyour 
cream with a little cinnamon, it will be better, but Ie$ it be 
cold before you put it to your quince. . 

i ♦ . * * . . • • . 1 # 

• • • • 

- •* . .. . * •. 

Citron, cream. 

T AICE a quart of cream, and boil it with three pennyworth 
of good clear ifinglafs, which muft be tied up in a piece of thin 
tiffany ; put in a blade or two of mace flrongly boiled in your 
cream and ifinglafs, till the cream be pretty thick; fweeten it to 
your tafte, with perfumed hard fugar ; when it is taken off the 
lire, put in a little rofe- water to your tafte ; then take a piece 

* of your green frefheft citron, and cut it in little bits, the breadth 
of point-dales, and about half as long ; and the cream being 
''full put into difhes,’ when it is half cold, put in your citron, 

fo as it may but fink from the top, that it may not be feen, and 
may lie before it be at the bottom ; if you wafli ycur citron be- 
fore in rofe- water, it will make the colour better and frefher; 
fo. let it flan J till the next day, where it may get no water, and 
where it may not be fhaken. ' 

• !. * ■ / ... 

w • 

. I . • 

Cream of apples, > quince, goofelerries , prunes , or rafp • 

. ' f* •• berries. 

/TAKE to every quart of cream four eggs, being firft well 
beat and flraincd, and mix them with a little cold cream, and 
put it to your cream, being firft boiled with whole mace > keep 
, it (lining,* till you find it begin to thicken at the bottom and 
fides; your apples, quinces, and berries muft be tenderly boiled, 
fofas they will crufh in the pulp ; then fcafon it with rofe-watcc 
and fugar ro your tafte, putting it up into diflies; and when they 
arerold, if there be any rofe- water and fugar, which lies \va- 
tCrifh at the top, let it be drained out with a fpoon : this pulp 
muft be made ready before you boil your cream ; and when it 
is boiled, cover over your pulp a pretty thicknefs with your egg 
cream, which muft have a little rofe-water and fugar put to it* 


Sugar loaf cream. 

• 

. TAKEaquarterof a pound of hartfborn,, and put it to a pot- 
• tie of W2ter, and fet on the fire in a pipkin, covered till it be 
ready to fieth i then pour oft’ the water, and put a pottle of wa» 
ttr more to it. and let it (land fimmering on the fire till it be 
• *•••••.* ’ confirmed 
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confumed to a pint, and with it two ounces of ifingtafs waflied 
in rofe-wateri which mud be put in with the fecond water '; 
then (train it, and let it cool ; then take three pints of cream, 

. and boil it very well with a bag of nutmeg, cloves, cinnamon, 
and mace ; then take a quarter of a pound of Jordan almonds, 
and lay them one night in cold water to blanch ; and when 
they are blanched, let them lie two hours in cold water ; then 
take them forth, and dry them in a clean linen cloth, and beat 
them in a marble mortar, with fair water or rote-water, beat 
them to a very fine pulp, then take fome of the aforefaid cic-ini * 
well warmeJ, and put the pulp by degrees into it, draining it 
through a cloth with the back of a fpoon, till all the good nefs 
of the almonds be drained out into the cream ; then fcafon the 
cream with rofe-water and fugar; then take the aforefaid jeity, 
warm it till it diflolvcs, and fcafon it with role- water and lugar, 
and a grain of ambergreafe or muft, if you pleafe ; then mix 
your cream and jelly together very well, and put it intoglalles 
well warmed* (like fugar-loaves) and let it dand all night ; then 
put them forth upon a plate or two, or a white china difh, and 
iiick the cream with piony kernels, or ferve them in glades, 
one on every trencher. \ 

. • 

Confcrve of rofs boiled. * | 

. 1 

TAKE red rofes, take off all the whites at the bottom, or 

clfewhere, take three times the weight of them in fugar; put 
to a pint of rofes a pint of water, fkim it well, fhred your rofes 
a little before vou put thtm into water, cover them, and boil 
the leaves tender in the water ; and when they are tender, put 
in your fugar ; keep them dirring, led they burn when they arc' * 
tender, and the fyrup be confumed. Put them up, and fo ke£p 
them for your ufe. j 

flow to make orange bifeuits. 

PARE your oranges, not very thick, put them into water, 
but fird weigh your peels, let it dand over the fire, and let it boil 
till it be very tender; then beat it in a marble mortar, till it be 
a very fine fmooth pade ; to every ounce of peels put two ounces 
and a half of double-refined fugar well fierced, mix them well to- 
gether with a fpoon in the mortar ; then fpread it with a knife- 
upon pye-plates, and fet it in an oven a little warm, or before the 
dre; when it feels dry upon the top, cut in into what fafhion 
you pleafe, and turn them into another plate, and fet them in a 

flovc 


'.i 
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,flove till they be dry ; where the edges look rough, when it is 
* tlry, they mud be cut with a pair of feiflars. 


(: 


Hoxo to make yellow Varnifh . 


TAKE a quart of fpirit of wine, and put to it eight ounces 
* of feed-cake, {hake it half an hour ; next day it will be fit for 
_ ufr, but (train it firfl ; take lamp black, and put in your varnifh 
~ about the thicknefs of a pancake; mix it well, but’ flir it not 
too faft ; then do it eight limes over, and let it {land flill the 
' next day ; then take fomc burnt ivory, and oil of turpentine as 
? fine as butter; then mix it with fome of your varnifh, till you 
r have varnifhed it fit for polifiiing ; then polifh it with tripol.a 
in fine flour ; then lay it on the wood fmooth, with one of the 
brufhes ; then let it dry, and do it fo eight times at the leaft : 
when it is very dry lay on your varnifh that is mixed, and when 
" it is dry, polifn it with a wet cloth dipped in tripola, and rub ic 
, as hard as you would do platters. 

a .* 1 ■* * . 

1 

^ *• • • 

How to make a pretty varnifh to colour little bajkets , bowls f 

* or any board where nothing hot is fet on. 

. TAKE either red, black or white wax, which colour you 
want to make: to every two ounces of fealing-wax one ounce of 
' fpirit of wine, pound the wax fine, then fift it through a fine 
lawn fieve, till you have made ic extremely fine : put it into a 
, large phial with the fpirits of wine, fhake it, let it iland within 
the air of the fire foity-eigbc hours, fhaking it often ; then with 
, ' a little brufh rub your baflccts all over with it: let it dry, and 

. do it over a fecond time, and it makes them look very pretty. 

* 

• • • 

llow to clean gold or fiber lace. 

• * • 

TAKE alabafler finely beaten and fierccd, and put it into an 
•earthen pipkin, and fet it upon a chaffing-difh of coals, and 
. let it boil for fome time, flirring it often with a ilick firfl; 
- when it begins to boil, it will be very heavy ; when it is enough, 
t .you will find it in the flirring vtry light; then take it off the 
. fire, lay your lace upon a p>cce of flanne*, and flrew your 
.jppowder upon it; knock it well in with a hard cloth brufh: 
S; whcn you think it is enough, brufh the powder out with a clean 
{ ,J>rufh. • . 
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How to make fweet powder for cloaths. [\ 

TAKE orris roots two pounds and a half, of lignum rod}* 
cutn fix ounces, of fcraped cyprtfs roots three ounces, of da-3 
mafk rofes carefully dried a pound and a half, of Benjamin fouvl 
ounces and a half, of ftorax two ounces and a half, of fweet-' 
marjoram three ounces, of labdanum one ounce, and a dram of.' 
calamus aromaticus, and one drain of mufic cods, fix drams of* 
lavender and flowers, and mellilot flowers, if you pleafe. 

T 0 clean white fattins , flowered fllks with gold and fllver 

in them. 

* • 

TAKE flale bread crumbled very fine, mixed with powdefy 
tlue, rub it very well over the filk or fattin j then lhake itj 
well, and with clean foft cloths dud it well : if any gold or fiU; 
ver flowers, afterwards take a piece of trim foil in grain velvet,' ' 
and rub the flowers with it. jj ( 

• * • • . . . 

To keep arms, iron > or fleet from rifling. 

• • 

. TAKE the filings of lead, or dud of lead, finely beaten in’ 
an iron mortar, putting to it oil of fpike, which will make the, 
iron fmeli well : and if you oil your arms, or any thing thac is 
made of iron or dec!, you m3y keep them in moid airs frons 
lulling. * 

The Jews way to pickle beef which will go good to the JVdJl 
Indies , and keep a year good in the pickle , and with care] 
will go to the Eafl-Incies. 





the beef well, mixt fait and Jim.iica pepper, and bay- leaves ; 
let it be well fcafoned, let it lay in this fcafoning a week or ten 
days throw in a good deal of garlick and flialot ; boil fome of 
the bed white wine vinegar, by your meat in a pan or good 
velTcl for the purpofe, with the pickle; and when the vinegar 1 
is quite cold, pour it over, cover ic clofe. If it is for a voyageV 
cover it with oil, ancf Jet the cooper hoop up the barrel' 
very well : this is a good way in a hot country, where meat 
will not keep : then it mud be put into the vinegar dircclly 
* . . with 
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• • 

with the feafoning j then you may either roaft or (lew it, but 
it is beftftewcd, and add a good deal of onion and parfley chop* 
ped fine, fome white wine, a little catchup, truffles and morels, 
a little good gravy, a piece of butter rolled in flour, or a little 
oil, in which the meat and onions ought to flew a quarter of at* 
hour bcfbre the other ingredients are put in : then put all in, 
and ftir it together, and let it flew till you think it enough* 
This is [a good pickle in a hot country, to keep beef or veal 
that is dxcfl'cd, to cat cold. 

■ Hgv) to make cyder. 

AFTER all your apples are bruifed, take half of your quan- 
tity and fqueeze them, and the juice you prefs from them pour 
upon the others half bruifed, but not Squeezed, in a tub for the 
purpofe, having a tap at the bottom ; let the juice remain upon 
the apples three or four days, then pul! out your tap, and let 
your juice run into fome other veflel fet under the tub to receive 
it • and if it runs thick, as at the firft it will, pour it upon the 
apples again, till you fee it run clear ; and as you have a quan- 
tity, put it into your veflel, but do not force the cyder, but let 
it drop as long as it will of its own accord : having done this* 
after you perceive that the Tides begin to work, take a quantity 
of ifinglafs, an ounce will ferve forty gallons, infufethis into 
fome of the cyder till it be diflolvcd ; put to an ounce of ifing- 
glafs a quart of cyder, and when it is fo diflolved, pour it into 
the veflel, and flop it clofc for two days, or fomething more 
then draw off the cyder into another veflel : this dofo often till- 
you perceive your cyder to be free from all manner of fedimenr, 
that may make it ferment and fret itfclf : after Chriflmas you 
may boil it. You may, by pouring water on the apples, and 
prefling them, make a pretty fmall cyder : if it be thick and 
muddy, by ufing ifinglafs you may make it as clear as the reft;* 
you niuft difl'olve the ifinglafs over the fire, till it be jelly. 

. ' For fining cyder. 

. TAKE two quarts of fkim-milk, four ounces of ifinglafs, 
cut the ifinglafs in pieces, and work it luke-warm in the milk 
over the fire; and when it is diflolved, then put it in cold into 
the hogfhead of cyder, and take a long flick, and ftir it well 

from top to bottom, for half a quarter of an hour. 

* * . 

. 1 ' ' 

- v.:- • ■ • ' 

' After 


i vr* 




• # I 

368 Appendix to the Art of Coohtj . . 

■ . • ... f 

- After it has fined. *... ‘ r 

« TAKE teh pounds of raifins of the fun, two ounces of tuf • !’• 

merick, half an ounce of ginger beaten ; then take a quantity 
of raifins, and grind them as you do muftard feed in a bowl, 
with a little cyder, and fo the reft of the raifins : then fprinkle 
the turmerick and ginger amongft it : then put all into a fine 
canvafs bag, and hang it in the middle of the hogfliead clofe, 
and let it lie. After the cyder has ftood thus a fortnight or a 

month, then you may bottle it at your pleafure. 

• • 

. • - t* 

To make ebouder> a fea difh . 

■ ■ • • ! 

TAKE a belly-piece of pickle pork, flice off the fatter parts, 

and lay them at the bottom of the kettle, drew over it ouions, 
and fuch fweet-herbs as you can procure. Take a midling large 
cod, bone and (lice it as for crimping, pepper, fait, all fpice, 
and flour it a little, make a layer with part of the flices ; upon 
that a flight layer of pork again, and on that a layer of bifeuit, 
and fo on, purfuing the like rule, until the kettle is. filled to 
about four inches : cover it with a nice pafte, pour in about a 
pint of water, lute down the cover of the kettle, and let the top 
be fupplied with live wood embers. Keep it over a flow fire 
about four hours. * • | 

' When you take It up, lay it in the difh, pour in a glafs of hot 

Madeira wine, and a very little India pepper : if you have oy- $ 

| fiers, or truffles and morels, it is fiill better; thicken it with but- 

\: ter. Obfervr, before you put this fauce in, to lkim the flew, 

•t? . and then lay on the cruft, and fend it to table reverfe as in the 

kettle ; cover it clofe with the pafte, which fhould be brown. 

?!...* ■' • ’ / • r 

T 0 clarify f u gar after the SpaniJIs way. 

, ■ " 1 • 

TAKE one pound of the beft Lifbon fugar, nineteen pounds 
ef water* mix the white and l (hell of an egg, then beat it up 
% i • to a lather 5 then let it boil, and drain it off: you muft let it 

fitnmer over a charcoal fire, till it diminifh to half a pint ; then 
put in a large fpoonful of orange-flower water. • f 

• ’ • • ' k 

; » * To make Spani/h fritters. 

f * TAKE the infide of a roll, and flice it in three 5 then fo ak * 
it in milk ; then pafs it through a batter of eggj, fry them in ! 
2 oil, | 

•V' : . • I 
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oil 5 when almoft done, repafs them in another batter 5 then Jet 
them fry till they are done, draw them off tin* oil, and lay theAi • 
in adifJi s over every pair of fritters you muff throw cinnamon, 
(mail coloured fugar. plumbs, and clarified fugar. 


0 9 • • • % •’* *.» • ? • 

<T 9 fricafy pigeons tie Italian way* 

QUARTER them, and fry them in oil ; take fome green 
peafer, and let them fry in the oil till they are almoff ready to 
Durff ; then put fome boiling water to them ; feafnn it with fait, 
pepper, onions, garlick, parfley, and vinegar. Veal and lamb 
do the fame way, and thicken with yolks of eggs. 


* • • • .. * , 

Tickled beef for prejent life. 

TAKE the rib of beef, ftick it with garlick and cloves ; fes-' 
fon it with fait, Jamaica pepper, mace, and fome garliclc 
pounded; cover'the meat with white wine vinegar, and Span;ffi 
thyme: you muff take care to turn the meat every day, and 
add more vinegar, if required, for a fortnight; then pur it in a 
ftew-pan, arid cover it clofe, and let it fimmer on a flow fire 
for fix hours,' adding vinegar and white wine: if you chufe, you 
inay flew a good quantity of onions, it will be more palatable. 


* Beef fteaks after the French way . 


TAKE fome beef fteaks, broil them till they are half done g 
while the (leaks are doing, have ready in a (lew-pan fome red 
wine,* a fpoonful or two of gravy ; feafon it with fait, pepper, - 
fome fhalots; then take (he tleafcs, and cut in (quarts, and put 
\n the fauce: you. muff put fome vinegar, cover it clofe, and 
let it fimmer on a flow fire half an hour. 

. 4 , . •' 

A capon done after tbs French way . 

1 

’ TAKE a quart of white wine, feafon the capon with fait, 
cloves and whole pepper,' a few fhalots; then put the capon 
in an earthen pan : you muff take care it muff not have room 
to fbake ; it muff be covered clofe, and done on a flaw charcoal . 
fife. • 
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• *• •# *■ • 0 • 

• • * •*» 

. ft make Uamiurghfaufagei. 

•* ' . . 

• « • * 

TAKE a pound of beef, mince it very final!, with half* a 
pound of the bed fuet ; then mix three quarters of a pound of “ 
fuet cut in largepiecesj then feafon it with pepper, cloves, nut- J 
meg, a great quantity of garllck cut fmall, fotne white, wine- 
vinegar, fome bay-falt, and common fait, a glafs of red dine,: 
and one of rum ; mix all this very well together ; then take 
the larged gut you can find, and ftufFit very tight; then hang 
it up a chimney, and fmoke it with faw-dud for a week or ten 
cays; hang them in the air, till they are dry, and they will keep 
a year. They are very good boiled in peafe porridge, and road- ' 
cd with toaded bread under it, or in an amlet. .] 

Saufages after the German way . 

9 , 

TAKE the crumb of a two-penny loaf, one pound of fuef, 
half a lamb’s lights, a handful of parfley, fome thyme, marjory, ■ 
and onion ; mince all very fmall ; then feafon with fait and 
pepper. Thefe mud be (luffed in a (heep’s gut ; they arc fried ; 
in oil or melted fuet, and are only fit for immediate ufc, 

- 

t* 

A turkey fluffed after the Hamburgh way. .] 

' TAKE one pound of beef, three quarters of a pound of fuet, 
mince it very fmall, feafon it with (alt, pepper, cloves, mace,’ 
and fwcet marjoram; then mix two or three eggs with if, 
loofen the (kin all round the turkey, and (luff it. It mud be- 
roafted. 

.■ / 

Chickens dreffed the French way. 

TAKE them and quarter them, then broil, crumble over 
them a little bread and parfley ; when they arc half done, put 
them in a (lew-pan, with three or four fpoonfuls of gravy, and 
double the quantity of white wine, fait and pepper, fome fried 
• veal balls, and fome fuckers, onions, fhalots, and fome green 
goofeberries or grapes when in feafon: cover the pan clofe, and. 
let it (lew on a chareoal fire for an hour; thicken the liquor 
with the yolks of eggs, and the juice of lemon; garnifh the 
di(h with fried fuckers, diced lemon, and the Jivcrs. « 
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• • * • * s * 

* • * 4 * . • . • * • • 

A coifs bead drejfed after the Dutch way. 

TAKE half a pound of Spanifh peafe, lay them in water t ' 
high* s then one pound of whole rice ; mix the peafe and rice 
together, and lay it round the head in a deep difh ; then take 
’ two quarts of water, feafon it with pepper and fait, and coloured 
with faffron, then fend it to bake. 

Chickens and ftir kies direffed after the Dutch way, ' 

BOIL them, feafon them with fait, pepper and cloves; thrh 
to every quart of broth put a quarter of a pound of rice or ver- 
micelli : it is cat with fugar and cinnamon; The two laft may 
• be left out. 

i f ■ 

• • • • • , • 

To make a fricafey of calves feet and chaldron^ after the 

' Italian way . 

. r • ‘ . . 

TAKE the crumb of a threepenny loaf, one pound of fuet, 
a large onion, two or three handfuls of parfley, mince it very 
fmall, feafon l *.! • r -\lt and pepper, three or four cloves of 
garlick, mix ...*h right or ten eggs ; then fluff the chaldron ; 
take the feet and put them in a deep flew-pan : it mail fteW 
upon flow firq till the bones are loofe $ then take two quarts 
of green peafe, and put in the liquor ; and when done, you 
muff thicken it with the yolks of two eggs and the juice of a 
lemon. It muff befeafoned with pepper, fair, mace, and onion, 
fame parfley and garlick. You muff ferve it up with the above- 
faid pudding in the middle of the difh, and garnifh the difh 
with fried fuckers, and diced onion. 

To make a cropadcit , a Scotch dijh % 13 
•* _ • * _ . * • 

TAKE oatmeal and water, make a domplin; put in th& 

middle a huddock^s liver, feafon it well with pepper and fait 9 
boil it well in a cloth as you do an applc-dumpiin. The liver 
diffolycs in the oat- meal, and cat9 very fine. 

• • \ • 

To pickle the fne purple cabbage , fo much admired at the 
3.1 great tablet . * 

TAKE two cauliflowers, two red cabbages, have a peck of 
^ney-beans, fix ftick$ f with fix cloves of garlick on e*Ach flick d f 
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wadi all well, give them one boil up, then drain them on a fievtf 
and lav them leaf by leaf upon a large table, and fait them with 
bay-falc ; then lay them a-drying in the fun, or in a flow oven, 

until as dry as cork. . | , f 

*,....- % 

0 

• To. make the pickle. \ 

. *. X 

TAKE a gallon of the bed vinegar, with one quart of w*- 
ter, and a handful of fait, and an ounce of pepper ; boil them; 

le: it {land till it is cold ; then take a quarter of a pound of 

ginger, cut ir in pieces, fait it, let it (land a week ; take half a 
'pour.d of muflard feed, wafh it, and lay it to dry; when very 
dry, bruife half of it ; when half is ready for the jar, lay a row 
of cabbage, a row of cauliflowers and beans; and throw betwixt 
every row your mudard-feed, fomc black pepper, fome Jamaica 
pepper, fome ginger ; mix an ounce of the root of turmeric!* 
powdered ; put in the pickle, which mud go over all. It is 
bed when it hath been made two years, though it may be ufed 
the fird. year. 1 ' i 

. » i 

To raife mnjhrooms. 

• . • * 

• 

• COVER an old hot-bed three or four inches thick/ with 
fine garden mould, and* cover that three or four inches thick 
with mouldy long muck, of a horfe muck-hill, or old rotten 
ftubble ; when the bed has lain fome time thus prepared, boif 
any mufhrooms that are not fit for ufe, in water, and throw the 

. water on your prepared bed, in a day or two after, you* will have 
the bed fmall button mufhrooms. 

... '• I 

The flag's heart water. 

TAKE balm four handfuls, fweet-majoram orte handful,* 
rofemary flowers, clove-gilliflowers dried, dried rofe-buds, bdr- 
rage, flowers, of each an ounce ;• marigold flowers half an- ;■ 
ounce, lemon-peel two ounces, mace and cardamum, of each >• 
thirty grains ; of cinnamon fixty grains, or yellow and white 
fanders, of each a quarter of an ounce, (havings of harts-horn 
an ounce? take nine oranges, and put in the peel ; then cut 
. them in fmall pieces ; pour upon thele two quarts of the bed - 
Rhenifh, or the bed white wine ? let it infufe three or four 
days, being very clofe dopped in a cellar or oool place : if ir w 

* infufe nine.or ten days, it is the better. 
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* • ’ • . • 

Take a flag's heart, and put off all the fat, and cut it very 
(mall, and pour in fo much Renifh or white wine 2s will cover 
it ; let it Hand all night clofe covered in a cool place ; the next 
day add the aforefaid things to it, mixing it very well together* 
adding to it a pint of the beft rofe- water, and a pint of the juice 
of celandine: if you pleafe you may put in ten gfains of faftron, 
and fo put it in a glafs (till, di Hilling in water, raifing it well • 
%o keep in the fleam, both of the dill and receiver, ' 




*£o make angelica water. 


✓ 

5 TAKE eight handfuls of the leaves, wafh them and cut 
them, and lay them on a table to dry ; when they, are dry; put 
them into an earthen pot, and put to them four quarts of flrong 
.wine-lees ; let it flay for twenty-four hours, but flir it twice in 
the time ; then put it into a warm flill or an alembeck, and 
draw it off; cover your bottles with a paper, and prick hole* 
in it; fo let it fland two or three days ; then mingle it all toge- 
ther, and fwceten it; and when it is fettled, bottle it up, and 
flop it clofc, t 


$ * 

y 


T 9 male milk water. 


TAKE the herbs agrimony, endive, fumetorv, baum, elder. 
? flowers, white nettles, water creffe?, bank crefcs, fage, each 
i;. Three handfuls ; eye- bright, brook lime, and celandine, each 
two handfuls ; the rofes pf yellow dock, red madder, fennel, 
horfe»raddifh and liquorice, each three ounces ; railins floned 
one pound, nutmegs fliced, winter bark, turmeric, galangal, 
.each two drams; carraway and fennel feed three ounces, one 
» gallon of milk. Diflil all with a gentle fire in one day. You 
may add a handful of May wormwood. 


i i • 


^ % 


TV make flip -coat cbeefe. 


* ‘' r TAKE fix quarts of new milk hot from the cow, the ftroak- 
.lings, and put to it two fpooniuls of rennet; and when it is hard 
J cpming, lay it into the fat with a fpoon, not breaking it all ; 
"‘’then piefs it with a four pound weight, turning of ir with a dry 
cdoth once an hour, and every day fhifting it into fieih griffs. 
It will be tea dy to cut, if the weather be hot, in fourteen Jays* 
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To wake a brick-back cheefe . It muft bemade in September., 

TAKE two gallons of new milk, and a quart of good cream. 
Heat the cream, put in two fpoonfuls of icnnet* and when it 
is come, break it a little; then put it into a wooden mould, in. 
the (hape of a brick. It muft be half a year old before you 
eat it : you niyft prefs it a little, and fo dry it. 


.5 To wajte cordial poppy water. 

■ • • 

TAKE two gallons of very good brandy, 3nd a peck of pop* 
pics, and put them together in a wide* mouth'd glafs, and let 
them ftand forty-eight hours, and then ftrain the poppies out; 
take. a pound ot railins of the fun, (lone then ; and an ounce or 
coriander feed, and an ounce of fweet fennel feeds, and an 
ounce of liquorice diced, bruife them all together, and put them 
into the brandy, with a pound of good powder fugar, and let 
them ftand four or eight weeks, (baking it every day ; and then 
{train it off, and bottle it dole up for ufc. 

To make white mead. 

/-• • r ‘ 

• 

TAKE fi,ve gallons of water, add to th?t one gallon of the 
beft honey ; then fee it on the fire, boil it together well, and 
{kirn it very clean ; then take it off the fire, and fet it by ; then * 
take two or three races of ginger, the like quantity of cipnatnop 
and nutmegs, bruife all fhefe grofsly, and put them in a little 
Holland bag in the hot liquor, and fo let it (land clofe co- 
vered till it be cold ; then put as much ale-ycaft to it as will 
make it work. Keep it ip a warm place as they do ale ; arid 
jvhen it hath wrought well, tun it up ; at two months yoq may 
drink it, having been bottled a month. If you keep it four 
months, it will be the better. 

i • ... , 

• • 

To make brown pottage i 

TAKE a piece of lean gravy-beef, and cut it into thincollops, 
and hack them with the back of a cleaver ; have a (lew-pan 
over the fire, with a piece of butter, a little bacon cut thin ; let 
them be brown over the fire, and put in your beef; let it (lew till 
it be very brown ; put in a little flour, and then have your broth 
f’cady and fill up the ftew-pari ; put in two onions, a bunch 
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*xf fweet herbs, cloves, mace, and pepper ; let all ftew together 
an hour covered ; then have your bread ready toafted hard to 
put in your difh, and drain Tome of the broth to it, through a 
fine fieve; put a fowl of fome fort in the middle, with a little 
boiled. fpinage minced in it ; garnifhing your difh with boiled 
lettuces, fpinage and lemon. 

• •• 

Y *o wake white barley pottage , with a large chicken in the 

middle. » 


• • 

FIRST make your dock with an old hen, a knuckle of veal, 
a feraig end of mutton, fome fpice, fweet- herbs and onions ; 
boil all together till it be drong enough ; then have your bar- 
ley ready boiled very tender and white, and drain fome of it 
through a cullender; have your bread ready toaded in your difh, 
with fome fine green herbs, minced chervil, fpinage, forrel j and 
put into your difh fome of the broth to your bread, herbs, and 
chicken ; then barley, drained and re-drained ; dew all toge- 
ther in the difh a little while ; garnifh your difh with boiled 
lettuces, fpinage, and lemon. 

Engtijb Jews puddings ; an excellent difh for fix or feven 
people, for the expence of fixpence. ... 

TAKE a calf’s lights, boil them, chop them fine, and the 
crumb of a twopenny loaf fofcentd in the liquor the lights were 
boiled in ; mix them well together in a pan \ take about half a ;• 
pound of kidney fat of a loin of veal or mutton that is roaded, 
or beef ; if you have none, take fuet : if you can get none, melt - 
a little butter and mix in ; fry four or five onions, cut final! 
and fried in dripping, not brown, only foft ; a very little winter- 
favoury and thyme, a little lemon-peel fhred fine ; feafon with ' 
all- fpice, pepper, and fait to your palate, break in two eggs ; ; 

’ mix it all well together, and have ready fome fhcep’s guts nice- 
ly clean’d, and fill them and fry than in dripping. This is 
a very good difh, and a fine thing for poor people ; becaufeall 
fort of lights are good, and will do, as hog’s, iheep’, and bul- 
Jock's, but calf s are be.ft ; a handful of par (ley boiled and chop- 
ped fine, is very good, mixed with the meat. Poor people may, 

• jnftead of the fat above, mix the fat the onions were fried in, 
they will be very good. 

Bb<. To 


* • 


t 




I 


f 


\ 

# 

r 

1 


4: 


) • 
i. 

v 


1 

1. 

k 


i 

{• " 
* 


4 . 


; 

1 



t 

r' 






li 

9 


t 


< * 
« 

* • 


V. 

to 

I 

t 

! 


Digitized by Google 


r-V 


14 


• # • *• 

376 Appendix to the Art of Cookery. 

. • * * * * * . . . •! ^ •••- 

. • » 

JV n Sro/fi baggafs, • x 

• • . . • .... , ' •■’■ : • 
. • \ • 

TAKE the lights, heart, and chitterlings of a calf, chpp 
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hour and half will do it. Some add a pint of good thick cream, 
and put in a little beaten mace, clove or nutmeg j or all-f^icd 
Is very good in it. 

• • • 

To wake it fwett with fruit, 

• m • % 

TAKE the meat and fuet as above, and flour ? with beaten 
mace, cloves, and nutmeg to your palate, a pound of currants 
wathed very clean, a pound of raifins (toned and chopped finei 
half a pint of fack 5 mix all well together, and boil it in thq 
calf’s bag two hours. You muft carry it to table in tf>c bag it 

is boiled in. 

» . . ♦ 

T 0 mke four crout . 

TAKE your fine hard white cabbage, cut them very fmall, 
have a. tub on purpofe with the head out, according to th€ 
quantity you intend to make j put them in the tub : to every 
four or five cabbages, throw in a large handful of ialt ; when 
you have done as many as you intend, lay a very heavy weight 
on them, to prefs them down as flat as pofliblc, throw a clotfi 
on them,* and lay on the cover ; let them (land* a month, .then 
you may begin to ufe it. It will keep twelve months, but be 
lure to keep it always clofe covered, and the weight bn it j if 
you throw a few carraway feeds pounded fine amongft it, they , 
give it a fine flavour. The way to drefs it is with a fine fa$ .! 
piece of beef dewed together. It is a difli much made ufe of 
araongft the Germans, and in the North Countries, where the 
froft kills all the cabbages ; therefore they preferve them in this 
manner, before the frofl takes them. 

Cabbage-folks, cauliflower folks, and artichoke-folks, peel’d 
and'eut fine down in the fame manner, are very good. 

keep green peafe^ leans, &V. and fruity frefh and good, 
' ‘ tillChrijimas, ' . 4 

OBSERVE to gather all your things on a fine clear day, in thd 
increafe or full moon $ take 1 well-glazed earthen or (lone poti~ 
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quite new, that have not been laid in water, wipe then} clean, 
lay in your fruit yery carefully, and take great care none ** 
Druifed or damaged in tfye leaft, nor too ripe, but juft in ih'cic 
prime j flop down the jar clofe, and pitch it, and tie a leather* 
over. Do kidney beans the fame ; bury them two feet deep irf 
the earth, and keep them there till you have pccafion for them. 
Do peafe and beans the fame way, only keep them in the pods* 
and don't let your peafe be either too young or too old 5 the 
one will run to water, and the other the worm will eat j as to 
the two latter, lay a layer of fine writing fand, and a layer of 
pods, and foon till full ; the reft as above. Flowers you may 
keep fhe fame way. .. 

5 T 0 tnakepaco Ulla> or Indian pickle, the fame tie tnangot * 

come over in. 

* . 

.TAKE a pound of race-ginger, and lay it in water one 
flight; then ferape it, and cut it in thin dices, and put to it 
fome fait, and let it ftand in the fun to dry ; take long pepper 
two ounces, and do it as the ginger. Take a pound ofgarliclr, 
and cut it in thin dices, and fait it, and let it ftand three days ; 
then wafli it well,, and let it be failed again, and ftand three . 
days more ; then wafh it well and drain it, and put it in the fun 
to dry. Take a quarter of a pound of muftard feeds bruifed, 
and half a quarter of an ounce of turmerick : put thefe ingre- 
dients, when prepared, into a large ftone or gUfs jar, with * 

, gallon of very good white wine vinegar, and ftir it very often . 

. for a fortnight, and tie it up clofe. 

In this pickle you may put white cabbage, cut in quarters, 
and put in a brine of fait and water for three days, and then 
boil frefti fait and water, and juft put in the cabbage to feald, 
and prefs out the water, and put it in the fun to dry, in the 
fame manner as you do cauliflowers, cucumbers, melons, ap- . 

. pies, French beans^plumbs, or any fort of fruit. Take care they 
are all well dried before you put them into the pickle: you need 
never empty the jar, but as the things come in feafon, put them 
in, and fupply it with vinegar as often as there is occafion. 

If you would have your pickle look green, leave out the tur- 
rperuk, and green them as ufual, and put them into this pickle 
cold. 

In the above, you may do walnuts in ajar by themfelves ; 
pi it the walnuts in without any preparation, tied clofe down, 
and kept fomc time. 
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" • * • . * * 

• • , . » 

' ftprefcrve cucumbers equal with any Italian fweetmcat. .! 

/ . • * *4 • 

• TAKE fine young gerkins, of two or three different fizes t 
put them into a (lone jar, cover them well with vine-leaves, fill 
the jar with fpring-water, cover it clofe ; let it (land near the 
fire, fo as to be quite warm, for ten days or a fortnight ; then 
take them out, and throw them into ipring-water, they will 
look quite yellow, and (link) but you mud not mind that. Have 
ready your preferving-pan 5 take them out of that water, and 
put them into the pan, cover them well with vine-leaves, fill . 
it whh fpring-water, fet [\t over a charcoal fire, cover them 
clofe, and let them limmer very (low ; look at them often, and 
when you fee them turned quite of a fine green, take olf the 
leaves, and throw them into a large fieve ; then into a coarfe 
cloth, four or five.timcs doubled ; when they are cold, put them 
into the jar, and have ready your fyrup, made of double »refined 
fugar, in which boil a great deal ofletnon-pcel and whole gin- 
gef ; pour it hot over them, and cover them down clofe ; doit * 
three times ; pare your lemon-peel very thin, and cut them in 
long thin bits, about two inches long ; the ginger mud be 
well boiled in water before it is put in the fyrup. Take long 
cucumbers, cut them in half, fcoop out the infide ; do them the 
fame way : they eat very fine in minced pies or puddings $ or 
boil the fyrup to a candy, and dry them on fieve;, 

%'bc Jews way of preferving falmcr., and all forts of fJJj . 

TAKE cither fa! mon, cod, or any large fifh,cuto(Fihe head, 
wadi it clean, and cut it in dices as crimp’d cod is, dry it very 
well in a cloth j then flour it, and dip it in yolks of eggs, and 
fry it in a great deal oFoil, till it is of a fine brown, and well 
done? take it out and lay it to drain, till it is very dry and cold. 
Whitings, rruckrel, and flat iifh, are done whole ; when they 
zrr quite dry and cold, lay them in your pan or vefl’el, throw in 
between them a good deal of mace, cloves, and diced nutmeg, 
a few bay leaves 5 have your pickle ready, made of the beft 
white wine vinegar, in which you mufl boil a great many cloves 
.pf garlick and (halot, black and white pepper, Jamaica and 
long pepper, juniper berries and fait; when thegarlick begins to 
be tender, the pickle is enough; when it is quite cold, pour it 
on your fi(h, and a little oil on the top. They will keep good 
p twelvemonth, and are to be eat cold with oil and vinegar : they 
will a° 2°od to the Eafl-lndies. AH forts of fiftl fried well in 

. - -w . . ' • oil,' ! 
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eat very fine cold with fhalot, or oil and vinegar, Obferve* 

?n the yielding of your fifh, to have the pickle ready ; firft put 
a little pickle in 5 then a layer of fifh ; then pickle); then a little 
fifli, and fo lay them down very clofe, and to be well covered ; 
put a little faffron in the pickle. Frying fifh in common oil . 
.not Co expenfive with care ; for prefent ufe a little does; and 
. if the cook is careful not to burn the oil, * or black it, it will 
fry them two or three times. 

• • « 

*To preferve tripe to go to the Eafl-Indics. § 

( 3 ET*a fine belly of tripe, quite frcfti. Take a four gallon 
cafk well hooped, 5 lay in your tripe, ‘and have your pickle ready . 
made thus : take feven quarts of ipring-water, and put as much 
fait into it as will make an egg fwim, that the little end of the 
egg may be about an inch above the water ; (you mud take care 
to have the fine clear fait, for the common (alt will fpoil it) 
add a quart of the befl white wine vinegar, two fprigs of rofe- 
mary, an ounce of all fpjee, pour it on your tripe 5 let the 
cooper fallen the cafk down directly; when it comes to the 
Indies, it muff not be opened till it is juft a-going to be dref- 
fed; for it won’t keep after the cafk is opened. The way to 
drefs it is, lay it in water half an hour; then fry it or boil it as 
we do here, r 

% 

• ^Thc manner of dr effing various forts of dried fjh ; as flock*: . 

ffb% cod y falmon , whitings , &c. - . • • 

T7;e general rule for Jleeping of dried fjh y the flock -fjh f xcefted , 

ALL the kipds, except flock-fifh, are failed, or either dried 
in the fun, as the moft common way, or in prepared kilns, or 
by the fmoke of wood-fires in chimney corners; and in either 
cafe, require the being fofteoed and frefhened in proportion 
to their bulk or bignefs, their nature or drynefs ; the very dry * 

’ fort, as, bacalao, cod fifh or whiting, and fuch like, (hould be • 
flceped in luke warm milk and water ; the fleeping kept as 
near as poflible to an equal degree of heat. The larger fifh 1 
‘ihouldbe fterped twelve, thefmall, as whiting, &c. about tvto ' 

• hours. The cod are therefore laid to fleep in the evening, the 
whitings, &c. in the morning before they arc to be drefled; after 
. - the time of fleeping, they are to be taken out, and bung up by 
.,the tails until they are drefled : the reafon of hanging them up is, 
-$hat they foften equally as inthcfleeping,withoutcxtra£lingtoo 
t pauchof the relifh, which woujd make them iflfipid; whqn thus 

prp- . 


■ 



s 

«< 

• '* 


y . . 

-t; 


T< . 






ft ‘ 

i 


Vv 


t;. 

\T 

* 

\ * 

f. 

• . 
r 



* < 

2 * # 

i 


Digitized by Google 


il 


|* , 

1580 Appendix to the Art of Cookery, 

prcpareJ, the fmall fifh, as whiting, tufk, and fuch Jike, are 
flowered and laid on the gridiron; and when a little hardened 
on the one fide, muft be turned and bafted with oil upon $ 
feather; and when bafted on both fides, and well hot through, * 
pken up, always obferving, that as fwcetoil fupples,and fun, * 
plies the fifh with a kind of artificial juices, fo the fire draws 
out thofp juices and hardens them ; therefore be careful not to 
Jet them broil too long ; no time can be piefcribed, becaufe of. 
the difference of fires, and various bignrfs of rhe fifli. A clear * 
charcoal fire is much the beft, and ifie fifh kept at a good dif- ' 
tance to broil gradually : the beft way to know when they are * 
enough is, they will fwelj a little in the bafting, and von muft 
not let them fall again. 

The fauces are the farinas ufu^l tofalt-fi/h, and garni/h witlj 
oyfters fried in batter. 

But for a fupper, for thofe that Jike fweet oil, the beft fauce 
is oil, vinegar, and muftard beat up to a confiftence, and ferved 
up in fauctrs. 

If boiled as the great fifh ufually are, iffhoulJ bein milk and 
water, but not fo prope^y boiled as kepr juft fimmering over 
an equal fire ; in which way, half an hour will do the lar^eft 
fifh> and five minutes the fmallcft. Some people broil both 
forts after fimmering, and fome pick them to pieces, and then 
tofs them up in a pan with fried onions and apples. 

They are either way very goo J, and the choice depends .on 
the weak or ftrong ftomach of the eaters. 

i 

Dried falmon muft be differently managed } 

FOR though 9 large fifli, they do not require more fleeping 

than a whiting and when laid on the gridiron, ftiould be mo,- 
deratcly peppered. 

The dried herring, 

INSTEAD of milk and water, fhould be fteeped the like 
time as the whiting, in fmall beer ; and to which, as to all kind 
of broiled falt-fifh, fweet oil will always be found the beft baft- 
ing, and no way affect even the delicacy of thofe who do not 
Jove oil* • * 

Slock ftftj, 

• » 

ARE very different from thofe before-mentioned: they being 
dried in the froft witnout fait, are in their kind very infipid. 
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3n3 are only eatable by the ingredients that make them' fo, and 
the art of cookery ; they (hould be firfl beat with a Hedge ham- 
mer on an iron anvil, or on a very folid fmooth oaken block » 
•and when reduced almod to atom9, the (kin and bones takeii 
away, and the remainder of the fifh deeped in milk and warm 
water until very foft j then drained out, and put into a foop* 
difh with new milk, powdered cinnamon, mace, and nutmeg; 
thechief part cinnamon, a pafte round the edge of the difh* 
and put in a temperate oven to fimmer for about an heur, and 
then ferved up in the place of pudding, 

N. B. The Italians eat the ikin boiled, either hot or cold* 
and mod ufually with oil and vinegar, preferring the ikin tor 
the body of the fiflu j 

. The %vaj of curing machrtU 

fiUY them as frefh as poflible, fplit them down the hacks* 
Open them flat: take out the guts, and wafh the fifh very dcart 
from the blood, hang them up by the tails to drain well ; do' 
this in the cool of the evening, or in a very cool place ; drew 
fait at the bottom of the pan, fprinkle the fifh well with clean 
fait, lay them in the pan, belly to belly, and back to back; le£ 
them lie in the fait about twelve hours, wadi the fait clean ofF 
in the pickle, hang them again up by the tails half an hour to 
drain ; pepper the infzdcs moderately, and lay them to dry on 
inclining Hones facing the furt ; never leaving them put when 
the fun is off*, nor lay them out before the fun Ins difperfed 
the dews, and the donds you lay them on be dry and warm. A 
week’s time of fine weather perfectly cures them; whencuredy 
hang them up by tails, belly to belly, in a very dry place, but 
not in fea-coal fm oak, it will fpoil their flavour* 

• * ,■ 

i To drefs cured mackreL 

EITHER fry them in boiling oil, and lay them to drain, oV 
broil them before, or on a very clear fire : in the lad cafe, bade, 
them with oil and a feather ; fauce will be very little wanting, 
as*they will be very mold and mellow, if good in kind;- other- 

wife you may ufe melted butter and crimped pardey# 

* ■ * * 

. Calves feet Jlewed, - 

GUT a calf's foot into four pieces, put it int6 a fauce pan, 

• with half a pint of foft water, and a middling potstoc; ferape 

the 
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the out!5de: (kin clean off, flice it thin, and a middling ortlorf 
peeled and fliced thin. Tome beaten pepper and fait, cover ic 
clofe, and let it (lew very foftly for about two hours after it ’ 
boils ; be fure to let it fimmer as foftly as you can : cat it with-*' 4 
cut any other fauce ; it is an excellent difh. 

7 

• . , , 

To pickle a buttock of beef. 

TAKE a large fine buttock of well fed ox beef, and with a tj 
long narrow knife make holes through, through which you:, 
muit run fquare pieces of fat bacon, about as thick asryour fin- : 
ger, in about a dozen or fourteen places, and have ready a greit 
deal of parfley clean wafhed and pickled fine, but not chopped; 
and in every hole where the bacon is, fluff in as much of the * 
parfley as you can get in, with along round flick ; then take , 
half an ounce of mace, cloves and nutmegs, an equal quantity ‘ 
of each, dried before the fire, and pounded fine, and a quarter ' 
of an ounce of black pepper beat fine, a quarter of an ounce of 
cardamom-feeds beat fine, and half an ounce of juniper berries ; 
beat fine, a quarter of a pound of loaf-fugar beat fine, two large’ * 
fpoonfuls of fine fait, two tca-fpoonfuls of India pepper* mix 
all together, and rub the beef well with it; let it lie in this 
pickle two days, turning and rubbing it twice a day * then 
throw into the pan two bay-leaves ; fix (halots peeled and cut , 
fine, and pour a pint or fine white wine vinegar over it, keep- ? 
ing it turned and rubb'd as above; let it lie thus another day 
then pour over in a bottle of red port or Madeira wine ; let it 
lie thus in this pickle a week or ten days ; and when you drefs ' 
it, flew it in the pickle it lies in, ipith another bottle of red „ 
wine ; it is an excellent difh, and cats befl cold , and will keep - 


x month or fix weeks good. 




To make a fine bitter . 

Al 

TAKE an ounce of the fineft Jefuit powder, half a quartej^v 
of an ounce of fnake-root. powder, half a quarter of an ounce ofi 
fait of wormwood, half a quarter of faffron, half a quarter of 
cochineal ; put it into a quart of the befl brandy, and let it {land 
twenty-four hours ; every now and then fhaking the bottle. 

An approved method prafiifed by Mrs . Dukely , the queen 4 ! 
tyre-woman , to preferve bair y and wake it grow thick . 

* TAKE one quart of white wine, put in one handful jof rofe-^ 

> fiowersjhalf a pound of honey, diflil them together > then* 

: ’ ad<r 
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add t quarter of pint of oil of fweet almonds, (hake it very 
well, together, put a little of it into a cup, warm it blood warm, 
rub it well on your head, and comb it dry. • *' 


A powder for the heart-bum. •*. . j 

TAKE white chalk fix ounces; eyes and claws of crabs, of 
each and ounce j oil of nutmeg fix drops 5 make them into a 
fine powder. About a dram of this in a glafs of cold water is 

an infallible cure for the heart-burn* 

. . • • * * . • 

: : A fine lip fahe. • * * / 

TAKE two ounces of virgin’s wax, two ounces of hog*s 
lard, half an ounce of fpermaceti, one ounce of oil of Tweet- ' 
-almonds, two drams of balfam of Peru, two drams of alkanet 
root cut final!, fix new railins Hired final!, a little fine fugar, ** 
fimmer them all together a little while ; then firain it off mto ’ 
Jittlc pots. It is the fineft lip falvc in the world* 

To make Carolina /now balls. •* '; 

T A KE half a pound of rice, wadi it clean, divide it into fix 
parts ; take fix apples, pare them and fcoop out the core, ia • 
which place put a little lemon-peel fhred very fine j then have 
ready fome thin cloths to tie the balls in : put the rice in the • 
cloth, and lay the apple on it, tie them up clofe ; put them into 
cold water, and when the water boils, they will take an hour 
| and a quarter boiling : be very careful how yotr turn them 
into thedifh, that you don't break the rice, and they will look 
as white as fnow, and make a very pretty difh. The fauce is, to 
this quantity, a quarter of a pound of frefh butter, melted thick, 

- a glafs of white wine, a little nutmeg and beaten cinnamon, 
niade very fweet with fugar : boil all up together, and pour ic 
into a bafon, and fend to table. 


A Carolina rice pudding. 

TAKE half a pound of rice, wafhitcleap, putitintoa fauce- 
pan, wiih a quart of milk, keep it Hirring till it is very thick ; 
take great care it don't burn ; then turn it intoapan, and grate 
fome nutmeg into it, and twotea fpoonfulsofbeatencinnamon, 
sr little lemon-peel Hired fine, fix apples, pared and chopped 
Xhiall : mix all together with the yolks of three eggs, and fweet- 
4 ?-' . . . <pe4. 
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cned to your palate ; then tie it up clofe in a cloth; put ia 
Into boiling watfer, arid be fure to keep it boiling, all the time ; 
'an hdur and a quarter will boil it. Melt biutct and pour over 
it* and throw fome fine fugar all over it ; and a little wine in 
the fauce Will be a great addition to it. 

\To dijlil & tacit water , lady Monmouth's way . 

i , 

r TAKE three* ounces of hartfhorn, fliaved and boiled in bur- 
gage water , or fucCory wood, forfel or refpice water ; or three 
pints of any of thefe waters boiled to a jelly, arid put the jelly 
and hartfhorn both ioto the (till ; ahd add a pint more of thefe 
waters when you put it into the dill ; take the roots of cllicam- 
pane , getitian} cyprefs-tuninfil, of each an ounce ; of blefs’tj 
thifllej call’d cardus, and angelica, of each an ounce; of forref 
foots two ounces ; of balm, of fw^et majoram, of burnet, of 
each half a handful ; lily coitivally flowers, burrjge, buglofs, 

' toftmary, and marigold flowers; of each two ounces ; of citron 
finds, cardus feeds and citron feeds, of alkermcs-bcrries and 

fc&chineal; each of thefe ah ounce. 

• * . • % • • 

* • • 

/ 

. .. Prepare till thefe ftmplis thus. ' 

GATHER the flowers as they Come in feafon, and put them 
in glafles with a large mouth, and put with them as much good 
fack as will cover them, and tie up the glafles clofe with blad- 
.derswet in thefack, with a cork and leather tied upon it clofe' 
adding more flowers and fack as t occaflon is; and wheni 
one glafs is full, take another, till you have your quantity of 
flowers to didil ; put cochineal into a pint bottle, with half a 
pint of faclc, ; arid tie it up clofe with a bladder unJer the cork; 
and another on the top wet in fack, tied up clofe with brown 
thread ; and then cover it up clofe with leather, and bury it 
. ‘ landing upright in a bed of hot horfe-dung for nine or ten days^ 
look at it, and if dFfloIved, take it out of the dung; but don’t 
open it till you diftil ; flice all the rofes, beat the feeds and the 
alkerrncs-berries, and put them into another glafs; amongd all, 
put no more fack than needs ; and when you intend to didil, 
•takea pound of the bed Venice treacle, anddiflblve it in fix pints 
o 1 the bed white wine, and three of red rofe-water, and put all 
.the ingredients into a bafon, and dir them all together, and 
.diftil them in a glafs dill, balnea Maria;; open not the ingic* 
• diems till the fame day you didil. 

v INDEX. 
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A Lmond, to make an almond 
foop, 156. An almond 
' /raze, 159. To make pretty 
* almond puddings, 166. An- 
other way to make an almond 
. pudding, 208. To boil an al- 
mond pudding, 209, To make 
the Ipfwlcb almOnd pudding, 
sjj(L Almond hogs puddings, 

- three ways, 248, 2j l g. Almond 
cheefecalces, 179. Almond cuf- 
tards, 280. Almond Cream, 283. 
Almond rice, 24$. How to make . 
almond knots, 347. To make 
almond milk for a wafh, 348. 
How to make fine almond cakes, . 
3 S 3 *Tomakealmondbutter, 36 i 
Amulet, to make ah amulet of 
beans, 203. * 

Anchovy, to make anchovy 
fauce, 1 19, Anchovies. *08. 
Andouilles, cr calf’s chitter- 
lings, to drefs, 58. 
-Angelica, how to candy it, 3^. 
Apple* fritters, how to make 
I $6. To make dpple frazes, 1 39, 
A pupton of apples, 161. To 
bake apples whole, ib. To make 
•; * black caps of apples, ib. An aj^ 

pie pudding, in, 220. Apple 
K ' dumplings, two ways, 222. A 
f . florentine of apples, 223. An 
: ‘ apple pye, 225. 

; ApRiCOT-ruDDiNfc, howtomake 
2 10, 216, 220. To pickle apri- 
cots, 263. To preferve apricots 
, 304, 348. To make thin apricot 

chips, 349. How to preferve 
apricots green, 334, 

7 April, fruits yet lading, ji6. 
Arms, of iron or lleci, how to 
keep from rolling, 366. 
Artichokes, how to drefs, 17* 
To make a fricafey of artichoke- 
bo&m;, 191 * To fry artichokes 


ib. To make an artichoke pye* 
223, To keep artichoke bot* 
toms dry, 242. To fry arti<* 
choke bottoms, ib. To ragoo 
artichoke bottoms, ib.. To fri- 
cafey artichoke bottoms. 243* 
To pickle young artichokes, 
269. To pickle artichoke bot* 
toms, 270. To keep artichokes 
all the year, 309. To d<ef» arti-* 
choke fuckers the Spaniih W2y, 
34 4. To diy artichoke- llalks* 
ib. Artichokes preferved the 
Spanifh way, ib. 

Ajpar AGus,howtodrefs 17. How/ 
to make a ragoo of afparagus, 

1 to. To drefs afparagus and 
eggs, 192. Afparagus forced in 
French rolls, 195. To pickle 
afparagus, 263. Afparagus 
drefied the Spanifh way, 343. 
August theproduftofthekitchen 
and fruit-gai dtithis month, 326 

Bacon, how to make, 239. Ho\V 
to chufe Englifh bacon, 320* 
See Beans. 

Bake, to bake a pig, 4. Alegof 
beef, 20. An ox’s head, ib. A 
calf’s head, 27. A fheep*s head 
zS. Lamb and rice,. 50. Bak’d 
mutton chops, ib. Ox’s palates, 
bak’d, n8. To baketurbuts* 
172. An almond pudding. 20S 
• Fifh, 243. An oatmeal pudding 
24 c. A rice pudding, ib. Bak’d 
cultards, how to make, 280. 
Balm, how to diflil, 314. 
Bamboo, au imitation of, how tO 
pickle, 270. 

Barbel, afiili, how to chufe, 324# 
Barberries, how to pickle, 263* 

' To preferve barberries, 333. 
Barley-sooi*, how to nuke* 
l £t. To make barley-gruel, L£i 
A pear! bailey Pudding, 2 10. A 
C c French 
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French barley pudding, 2tt. 
Barley water, 239. Barley 

• J cream, 2S2, 361. 

Barm, to make bread without 229. 

Batter, how to make a batter 

‘ pudding, 213, To make a bat- 
ter pudding without eggs, ib. 

Beans and Bacon, how to drefs, 

• 18. To make a fricafey of kid- 
ney Tjeans, 109. TodiefsWind- 
for beans, ib. Tomakear2goo 
of French beans, 196. A ragoo. 
of beans with a force, ib. Beans 

• ragoo’d with a cabbage, 197*. 
Beans ragooM with parl'nips, ib. 
Beans ragooM with potatoes, ib. 
How to drefs beans in ragoo,. 

• 202. How to make an amulet 
ofbeans, 203. To make a bean 
tanfey, ib. Beans drefled the 

. German way, 343. 

Beet-root, how to pickle, 263. 

Bedstead, to dear of bugs, 

„ 33 °- 

Beef, how to road, 2, 12. Why 
not tc be fatted before it is laid 
to the fire, 2* How to be kept 
before it is drefled, ib. Its pro- 
per garnilh, ib. How to draw 
beef gravy, 18. To bake a leg * 
of beef, 20. How to ragoo a 
piece of beef, 33. To force a 
furloia of beef, 34^ To force 
the infide of a rump of beef, the 

• French fafhion, ib. BeefhscAR- 
lot, 36. Beef ala daub^, ib. 
Beef a la mode in pieces, ib. 

• Beef a la mode the French way, 
ib. Beef olives, 37. Beefcol- 
lops, ib. To flew beef fteaks, 
38. To fry beef (teaks, ib. A 
fecond way to fry beef Iteaks, ib. 

• Another way to do beef Iteaks, 

' 39. A pretty fide difh of beef, 

ib. To drefs a fillet of bet f, ib. - 
beef Iteaks rolled, ibXTo tlew a 

* rump of beef, 34. Another way 
roflcwarump oFbeef, Por- 


tugal beef, 41. To flew a rump*' 
of beef, or the brifeot, theFrcnciv 
. way, ib. To flew beef gobbets, 
ib. Beef royal, 42. To make col- 
lops of coldbec^ t ic. To make 
beef broth, 126. A beef (leak, 
pye, 136. Beef broth for very 
weak people, 234. Beef drink . 
for weak people, 234* A beef 
pudding, 244* To pot cold 
beef, 239. Beef like venifon, 
2^3- To collar beef, 234. An. 
other way to feafon a collar of 
beef, 233. TomakeDutch beef, 
ib. Beef-hams, 257. Names of. 
the different parts of a bullock,. 
316, 317. How tochufe good 
beef, 3 19. How to pickle or 

S referve beef, 339. To llew a 
uttockuf beef, 340. The Jews 
ways to pickle beef, which will / 
go good to the Weft-Indies, 
and keep a. year good in the 
pickle, and with care will go to -i 
the Eall Indies, 366. Pickled, 
beef for prefen t ufe, 369. Beef . I 
fteaks after the French way, ib. 
To -pickle* a buttock of beef, 
382. 

Beer, directions for brewing if,. 
293, 296. The belt thing for 
rope-beer, 296. The cure four 
beer, 297. 

Birch wine, how to make, 293. 
Birds potted, to fave them when; 

they begin to be bad, 239. 
Biscuiis, to make drop bilcuits, \ 
275. To make common bif* 
cuits, ib. To make French bif- 
cuits, 276, 349. How to make 1 
bifeuit bread, 339. To make: 
orange bilcuits, 364. 

Bitter, how to make fine, 382. 
Blackbirds, to clioofe, 322. 
Blackcaps, how 10 make,' 1 6 1 • ' 
Blackberry wine, to make 303. 
Blanch’d-cb eam, tomake, 283* 
Boil, general directions for boiling 
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3 . To boil i ham, ib, To boil 
a tongue/ ib. Fowls and houfe 
Iamb, 9. Pickled pork, 20 A 
rump oTbecf the French falhioa 
3;. ' A haunch or neck of vc- 
mTon, 6c. A leg of mutton like 
veuifon, ib. ’ Chickens boiled 
. with bacon andcellery, 77- A 
duck or rabbit with onion?, 
Ducks the French way, &x, Pi- 
geon?, 85. Ditto, boiled with 
rice, 8y. Partridges. 94. Rab- 
bits, 99. Rice 101. A cod's 
head, 169. Turbot, 172. Stur- 
geon, i8t. Soals, 1 9 4-. Spinage. 
194. A ferag of veal, 233. A 
chicken, 134. Pigeons, 235. 
Partridge or any other wilJ- 
fowl, ib.a plaife or flounder, ib. 
^olocna laufages, how to fnake, 

. 2 5 >* t 

Bombarded veal, 54. 

Brawn, how tom.ikelham-brawn, 
256. How 10 chafe brawn, 319 
Bread-puddInc. how to make, 
213. To make a fine bread- 
pudding, 214. An ordinary’ 
bread-pudding, ib. A bak'd 
bread pudding, ib. A bread and 
butter pudding, 218. Bread 
foop for the iick, 238. White 
bread after the London way, 
297. To make French bread 
ib. Bread without barm, by the 
help of a' leaven, 399. 
Brewing, rules for, 29$. 
Brick-back cheefc, how to make, 

374 * 

Bkocala, howtodrefs, 16. How 
io drefs brocala and eggs, jq>, 
Brocala in fallad, jb* 

Broil, to broil a pigeon, 6- To 
broil (leaks, 7. General direc- 
tions for broilinp, iL l o bioil 
chickens, 75. Cod-foundsbroil- 
*d with gravy, 11 Shrimps, 
cod, Llmoii, whiting, or had- 
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docks, 171. Mackret, 171, 
Weavers, ib Salmon, 17 3. Mac* 

• karel whole, 174, Herrings, ib- 
Haddocks, when they are in 
high feafon, 176. Cod-founds 
ib. Eck, 179. Potatoes, 193. 
Broth, llrong, how to make for 
foops or gravy, 120. Tomake 
ilror.g broth to keep for ufe, 
123. Mutton broth, 1 26. Beef 
broth, ib. Scotch barley broth » 
ib. Rules to be obferved in 
making broths, 129. Beef or 
mutton broth for weak peopl:. ' 

233. To make pork broth, 

234. Chicken broth, 236. 
Buccs, how to keep clear from, 

239. To clear a bedtfeed o f 
buggs, 530. • ■ 

Bull ice white, how to keep fa.* 
tarts or pies, 311. 

Bullock, the fcveral parts of 
one, 346, 317- 
Buns, now to make, 277- 
Butter, how to melt, 4. Howto 
burn it for thickening of faucr, 
19. . How to make buttered 
wheat, 1 54. To make buttered 
loaves, 1 9 1 - A buttered cake, 
272. Fairy butter, 280. Orange 
butter, ib. A buttered tort, 389.. 
To mail a pound of butter, 313- 
Hovv to choofe butter, 320- 
Potted butter, how' to preferve, 
339. To make almond butter, 
361. 

C. 

Cabbages, how to drefs, 14. A • 
forced cabbage, 1 1 2, . Stewed 
red cabbage, ib. A farcemeagre 
cabbage, 204. How* to pickle 
led cuboage, 768. To drefs red 
cabbage the Dutch wuy, good 
f>r a co!J in the bread, 343, 

To dry cabbage flalks, 344. To 
pickle the fine purple cabbage, 
s 7 1, To make four crout, 276- 
C c 2 Ca^i. 
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Cake, how to make potatoe cakes, 

192. How to make a rich cake, 

371. To ice a great cake, 272 . 

To make a pound cake, ib. A 

cheap feed cake, ib. A butter 

cake, ib. Gingerbread cakes, 

273. A fine feed or fafFron cake, 
ib* A rich feed cake, called the 
Nun's cake, ib. Pepper cakes, 

274. Portugal cakes, ib. To 
make a pretty cake, ib. Little 
line cakes 27 $. Another fort of 
little cakes, ib. Shrewfbury 
cakes, 276. Madling cakes, ib. 
Little plumb cakes, 278. Cheefe 
cakes. See Cheesecakes. A 
cake the Spanifh way, 349. 
How to make orange cakes, 
351. To make white cakes like 
china difhes, 332. Fine almond 
<ake$, 3 q 3. Uxbridge cakes, 
ib, Carraway cakes, 360. Su- 
gar-cakes, 362. 

Calp’s-head, how to hafli, 26, 
To halh a calPs head white, 27, 
To bake a calPs head, ib. To 
Hew a ca IPs head, 32. A calf's 
head furprize, 57. email's chit- 
terlings or Andouilles, 58. To 
drefs calPs chitterlings curiouf- 
ly, 39. A calPs liver in a caul, 
go. To roaft a calPs liver, 

To make a calPs foot pudding, 
130. A calf's foot pye, 133. A 
calPs head pye, 141. CalPs 
• . feet jelly, 286. The fevcral 
parts of a calf, 371. A calf's 
head drefled after the Dutch 
way, 371* To make a'frica fey 
of calPs feet and chaldron, af- 
ter the Italian way, 371, CalPs 
fee: dewed, 381. 

Ca kdy, how to candy any fort of 
flowers, 303. To candy ange- 
lica, 339. To candy caflia, 3604 
Capons, how to chufc, 321. A 
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capon done after the Frenfft 
way, 369. ^ # ./ 

C/ptains oflhips; directions for, 

Carolina fnow-balls how to 
make, 383. To make Carolina 
rice-pudding, ib. 

Carp, how todrefsabraceof, 119, 
120. To flew a brace of carp, 
166. To fry carp, 167. How ta 
bake a carp, ib. To make a 
carp pye, 226. How to chufc 
carp, 324 . 

Carraway cakes, how to make, 

360. 

Carrots, how to drefs, 13. To 
make a carrot pudding two 
ways, 209, 210. Carrots and 
French beans drellcd the Dutch 

' va y. m- • • *. 

Cassia, how to candy, 360. 
Catchup, how to make catchup 
. to keep twenty years, 240. To 
make catchup two ways, 308, 
309. Englifh catchup, 334, 
Cattle, horned, how to prevent 
the infection among them, 

334 - 

Caudle, how to make white can* 
die, 236. To make brown cau* . 
die, 237. 

Cauli flowers, hovvtodrefs, 1 7. 
To ragoo cauliflowers, 1 1 1. How 
to fry cauliflowers, 206. To 
pickle cauliflowers, 264. To 
drefs cauliflowers the Spanifh 
way, ibid. 

Caveach, how to make, 259. 
Chardoons, how fried and but-* 
ter'd iqo» Chardoons a la fro- * 
mage, ib. 

Chars, how to pot, 231 . 

Cheese, how to chufe, .320. To 
pot Chelhire cheefe, 234. To 
make flip-coat cheefe, 373* To 
make bnck-back cheefe, 374. 

Ckkssb- 
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Cntisf cakes, to make fine 
cheefccakes, 178. Lemon 
.cheefecakes, two forts, 279; Al- \ 
mond .cheefe cakes, ib. Chcefe- 
cakes without currants® 3,57. 

Chhese-curd pudings, how to 
make, 2 1 3* To makeachecfe- 
durd florendine, 221* 

Cherry, how to make a cherry 
pudding, Z2Q* To makeacher- . 
ry pyc, 223. Cherry wine® 293, 

' Jar cherries, 300. To dry cher- 
ries, 501. To preferve cherries 
with the leaves and flalks green, 
ib. To make black cherry wa- 
ter, 314. To candy cherries, 

3 33. How to dry cherries, 3 32. 
To make marmalade of cherries® 
337. Toprefervecherrips, 354, 

359 * 

C-HESHiREpork pye, how to make, 
138. How to make it for fca, 
247. To pot Chcfhire checl'c, 

Cues nuts, how to road a fowl 
with chefnuts, 72. To make 
chefnutfoop, 123. To do it the 
French way, 1 2L. To make a 
chefnut pudding, 213. 

Chickens, how to iricafcy, 23. 
Chicken furprize,72. Chickens 
* roafled with force-meat and cu- 
cumbers, 74. Chickens a la 
braife, ib. To broil chickens, 
7j. Pull'd chickens, ib. A 
pretty way of dewing chickens, 
76. Chickens chinngrate, ib. 
Chickens boil'd with bacon and 
celery, 77. Chickens with 


tongues, a good drill for a 


great deal of company, ibid 
Scotch chickens, ib.To marinate 
chickens, 78. To ftewchickens, 
ib. To make a currey of 
chickens the Indian way® ioj. 


To make a chicken pye, 138. 
To boil a chicken, 234. To 
mince a chicken for the Tick, or 
weak people, 255, Chicken 
broth, 236. To pull a chicken 

* forthefick, ib. Tomakcchick- 
cn water, ib. Chickens drefied 
the French way, 370. Chicken* 
and turkies drefled after the 
Dutch way, 371. 

Child, how to make liquor fop 
on«i that has the thrufli, 240. 

Chocolate, the quantity to 
make, 3 ^7. To make Aam 
chocolate, 343. 

Chouder, a fea dilh, how to 
make, 368. • 

Chub, a fifli, how to chuff, 324* 

Citron, fyrup of, how to make, 
304. How- to make citron, 

* 333 - 

Claxy fritters, how to mak^, 
139. How to make clary wine* - 

2 9 +* 

Clovs gillillowcrs, how 10 make 
fyrup of, 304. 

Cock, how to chufe, 321. 

Cocks-combs, how to force, 107* 
To preferve cocks-combs, ib. 

Cockles, how to pickle, 269. 

Cod and Codlings, how to 
chufe, 324. Cod-founds broil'd 
with gravy, 1 12. How to road 
a cod's head, t- 63 . To boil a 
cod's head, 169. How to lie W 
cod, ib. To fricafey a cod, ,170. 
To bake a cod's head, ib. To 
broil cod, 171. To broil cod- 
founds, 176. To fricafey cod- 
founds, ib. To drefs waterccd, 
178. To crimp cod the Dutch 
way, iSi. 

Codlings, how to pickle, 267. 

Collar, to collar a bread of veal, 
30. To collar a bread of mut- 
Cc J ton* 
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. ton, $u To make a collar of 
; . fifh in rageo, to look like a 

* breaflof veal collared, 184,. To, 
make potatoes like a collar of 

j veal, or mottog, 153. To cci- 

! hr a bread of veal, or a pig, 

; 254. To collar beef, ib. An- 
; . other way to feafon a collar of 

beef, 25£.Toco!larahlmon, ib. 

Coj.LOj*s t howtndrcfsbeefcollops, 

; • 137. To drefs collops and eggsi 

113. To make collops of oyf* 
i . ters, <86. See Scotch collops. 

Com Frey roots, how to boil, 340. 

Conserve of red rofer, or any 
orher Hewers, how to make, 

. > 303. Conferve of hips, ib. Con* 

ferve of ious boiled, 364. 

Cowslip pudding, how to m:.ke, 

. 2io. To make cowflip wuic, 

i -5 29k'' ’ • 

• Crabs, how to butter, 185. To 

. ; dir Is a crab, 1 86. 

Crab-fish, how tochoofe, 3?$. 

Crack nellc, howtomake, 356. 
f Craw-fish, how tomake a cul.is 
i . c?f craw fifh, io$. To make 

; craw-filh foop, 123, i^S. To 

» few craw-fifli, tC6. 

Cream, how to make ores m toads, 
163. A cream pudding, 220. 
j To make lleeple cream, 28 1. 

j . J.emo»i cream, two ways, ib. 

j : jcllv of cream, 283. Orange 

cream, ib. G 00 fe berry cream, 
ib Barley cream, 361- Blanch M 
cream, 283. Almond cream, 
ib. ‘ A fine cream, ib. Ratafia 
cream, ib. Whipt cream, 2S4. 

Ice crc2m, 332. Sack cream, 

. • like butter, 361. Clouted cream, 

i • 362. Quince cream, ib. Citron 

cream, 365. Cream of apples, 
quince, goofeberiics, prunes, or 
iafpbcriies, ib. Sugar-loaf 
uiam, ib. ' “• * 

/ • • . w 

t * . 

I . * 

v • 

♦ • . 

i * 


CVopaoeau, how to make; 4 
Scotch difli, ice. 371. 

Cr out- sour, hew to make, 376. 

Crust, how to make a good crufl * •; 

• for great pies, 145. A danding 
’cruli for great pies, ib. A cold 
crult, ib. A dripping cruli, ib* 

A crud forcudanls, ib. A pafte 
for cracking crud, 146. 

Cucumbeks, how to dew cucum- 
bers, 109, 193, 203. To ragoo . 
cucumbers., 109. To force cu- 
cumbers. 113. To pickle large 
cucumbers i. » dice.', 262. How • 
to preferve cucumbers equal [ 

with any India fweetmeat, 3 j 8. 

Cullis, for all forts of ragoo, 104. ; 

A cullis for all forts oi butchers 
meat, ib. Cullis the I'alian way, l 

icj. Cul is of craw-filh, ib^ t 

A white cullis, 106. 

Curd fritters, how to make, 137. 
Currants red, how to pickle, 

276. How to make currant jel- 
ly, 287. Currant wine, 29 a. 

To preferve currants, 3^8.. J. 

Cur rey, how to make the Indian 

way, ipt. i 

Custard pudding, to boil, 212. 

Cudards good with goofr berry 
• pye, 22$. To nuke almond 
cultards, 280. Baked cullards, •' 

ib. Plain cudards, ib. j 

Cutlets a la Maiotenon, a very 

good didi, 46. | 

Cyder, how to make, 367. How 
to hue cyder, ib. 

D. : Y v 

Damsons, to make a damfon pud- • I 
. ding, 220. To picferve danifon? 
whole, 3^0. To keep damfons 
for pies or tails, 311. To dry 
dan.fous, 3^3. # . 1 

December, prod u A of the ki tchen 
and fruit garden this inor.th^s?. 
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Devonshire fquab pve, how to 
make, 138. 

Discuisbd leg of veal and bacon, 
how to make, £3. Mutton chops 
in difguife, yj. 

Dishes. See Madb-dishes. 

Doc, two cures for the bite of a 
mad dog, 328, 339. 

Dotterels, how to chufe, 322. 

Doves, how to choofe, 322. See 
Pigeons. 

Drink, how to m ake the pcttoral 
drink, 238. To make a good 
drink, 2 3 9. Sage drink, ib. To 
ni:ike it for a child, ib. 

Drippinc, how to pot, tofryfifh, 
meat, or fritters, 241. The bed 
way to keep dripping, ib. 

•Ducks, faucefor, 3,6. Directions 
for ducks, 6. Sauce for boiled 
ducks, 9. How to road tame 
and wild ducks, 14. A Ger- 
man way of drefling ducks, 69. 
Ducks a la mode, 78. The bed 
way to drefs a wild duck, ib. 
To boil a duck or rabbit with 

*' onions, To drefs a duck 

with green peas, ib. To drefs a 
duck with cucumbers, 80. A 

• .duck a la braife, ib. To boil 
ducks the French way, 81. To 
Hew ducks, 96. To m:»ke a 
duck pye, 1 37. To choofc wild 
ducks, 322. 

Dvmplincs, how to .make yead 
dumplings. 22a. To make Nor- 
folk dumplings, ib. To make 
hard dumplings, two ways, ib. 
Apple dumplings, two ways, 
222. Dumplings when you have 
white bread, 248. 

e; 

EtlTuop, how to make. 148. How 
to flew eels, 73. To dew eels 
with broth, ib. To pitchcock 
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cels, ib. ‘Fry eels, ib. Broil 
eels, ib. Farce eels with white 
fauce, 180. To drefs eels with 
brown fauce, ib. To make an 
eel pye, 227. To collar cels, • 
X28- To pot eels, 231. How 
to chufe eels, 324. 

Egc fauce, how to make, proper 
for roaded chickens, 68* To • 
feafon an egg pye, 136. To 
make an egg foop, 132, 238.* 
Toodrefs forrcl with eggs, 191. 
To drefs brockley and eggs, 
192. To drefs afparagus and 
eggs, >b. Stewed fpinach and 
egg 5, 194. To make a pretty 
difh of eggs, 198. Eggs a la 
tripe, 199. A fricafey of eggs, 
ib. A ragoo of egg*, ib. How 
to broil egg*, 2C0. To drefs 
eggs with bn-ad, ib. To farce 
eggs, ib. To drefs eggs with 

• lettuce, ib. To fry eggs as round 
as balls, 201. To make an 

• egg as big as twenty, ib. To 
nuke a giand difh of eggs, ib. 
A pretty difh of whites of e^gs, * 
202. T 0 m a k e a fw ce t eg g p ye, 
223. IIow to chufe eggs, 3:0. 
To make marmalade of eggs the 

' Jews way, 343. ~ 

Elder wine, how to make, 291 . 
To make elder -fltnver wine, 
very like Frontiniac, 292. 

Endive, how to ragoo*, iS8. To 
drefs endive the Spanifh way. 


Fairy butter, how to make, 2S0. 
Farce, to farce .eels, with w'hire 
fauce, 180. To farce eggs, aoo- 
A farce meagre cabbage, 2O4. 
To farce cucumbers, 204. 
Fast, a number of gcod dilhes 
for a f;ifl dinner. 146. 

C c 4 Fi. 
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FEBRUAirJ/uItslading then, 325 
Fennel, how to pickle, 367. 
Fieldfa* e, how to chufe, 322. 
FltE, how to be prepared for 
roafting or boiling, 1. 

Fish, how to drefs, n 3 , 343. To 
. make fi(h fauce, with iobfters, 

. ib. Strong filh gravy, 122* To 
drefs little fiih, 17;, Flat fifh* 

. 17$. Salt fifh, ib. Collar of 
• . fiih in ragoo, like a bread of 
vea! c.-.llured, 184. To make a 
(alt fiih pyc, 22;. To make a 
• carp rye, 2J2/L To make a 
foal pye ; ib. Eel pyc, 227. To 
rvike a flounder pye, ib. Sal- 
mon pyr, ib. Lobfler pyc, 228. 
Mu fill pye, ib. To collar f.l- 
mon, ib. To collar eels, 229. 
To pickle or bake herrings, ib. 
To pickle or bake mackrel to 
keep all the year, ib. To foufc 
mackrel, 230. To pot a lob- 
(ler, ib. To pot eels, 231. To 
pot lampreys, ib. Topotcharrs, 
ib. To pot a pike, ib. To pat 
falmon, two ways, 232* To 
boil a plaife or Rounder, 23c. 
To make fifh fauce to keep the 
whole year, 241. How to bake 
fiih, 243. The proper feafon 
for filli, 323, 324. How to 
chufe Jifli, 324. To make fifh 
parties the Italian way, 343. 
The manner of drerting various 
forts of dried fi(h, 379. 
Floating illand, huw to make, 
290. 

Flokendine, how to make a 
cheeftr-curd florepdine, 222. To 
make a florendiue of oranges 
or apples, 323. 

Flour hafly pudding, how to 
make, 154. To make a Hour 
pudding, 2x2, 

Flounder, how to makc^floun? 


How to boil 
To chufe floun- 


der pye, 227. 
flounders, 213. 
ders, 32;. 

Flowers, how to make confervo 
of any fort of flowers, 30^* : 
Candy any fort of flowers, 305, 
Flummery, how to make hartf- 
horn flummeiy, 287. To make 
oacnieai flummery, ib. French 
flummery, 289. 

Fool, how to make an orange fool, 

■ 1 To make a Wcrtminrtcr 
. fool, ib. a good berry fool, ib.* 
Force, how to make force-meat 
balls, ax. To force a leg of 
lamb, To force a large fowl, 

32. To force the infide of a fur- 
loin of beef, 34^ The infide of 
a rump of beef. ib. Tongue 
, and udder forced, 42. To force 
a tongue, 4^3. To force a fowl 
71. To force cocks-combs, 
107. Forced cabbage, 1 12. 
Forced favoys, 1 1 3, Forced cu- 
cumbers, ib. To force afpara- 
gus in French rolls, 135. 

Fowls, of different kinds, how to 
roaft, £, 44. Sauce for fowls, 
ib. 18, 121. How to boil fowls, 
8. How to roall a fowl, pheafant 
fafhion, ix. How to force a 
large fowl, ^2. To flew a fowl, 
ib. To ilew a fowl in celery 
fauce, 68. The German way of 
drefling fowls, 69. To drefs a 
fowl to perfr&ion, 79. To flew 
white fowl brown the nice way, 
ib. Fowl a la braife, 71. To 
force a fowl, ib. To roaft a 
fowl with chefnuts, 72. How to. 
marinate fowls, jAi To drefs a 
cold fowl, 1 14. To make a fowl 
pye, 246. To pot fowls, 234. 
Fraze, how to make apple frazes, 

1 (9. How to make an almond 
fraze, ib. 

French 
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French beam, how to drefs, ry. 
To ragoo French beans* 189, 
196. To make a French barley 
pudding* 211. A hairico of 
French beans, 246. How to 
pickle French beans, 264. How 

• to make French bilcuits, 276. 
French bread, 297. French Hum, 
mery, 289. How to keep French 
beans all the year, 310* To 
drefs carrots and French beans 
the Dutch way, 343. Chickens 
drefled the French way, 370. 

Fricajev, how to make a brown 
fricafey, 22. A white fricafey, 
23, 24. To fricafey chickens, 
rabbits, veal, lamb, &c. 23. 
Rabbits, lamb, fweetbreads, or 
tripe 24. Another way to fri- 
cafey tripe, ib. A fricafey of 
pigeons, 25. A fricafey of lam- 
llones and fweetbreads, z(L A 
fricafey of neats tongues, 42. 
To fricafey ox-palates, 43. To 
fricafey cod, 170. To fricafey 
cod-founds, 176. To fricafey 
fkirrets, 189, A fricafey of ar- 
tichoke bottoms* 191. A white 
fricafey of muftirooms, ib. 

Fr itters, how to make hafty frit- 
ters,^. Fine fritters, two ways, 
ib. Apple flitters, ib. Curd frit- 
ters, 1 {7. Fritters royal, ib. 
Ccirret-fntters, ib. White frit- 
ters, ib. Water fritters, i $o. Sy- 
ringed flitters, ib.’ To make 
vinc-leavefritters, ib. Clary frit- 
tets, 159. Spanifti fritters, 368. 

ERuiTS,thefeveralfeafonsfor,32 5. 

Fry, how to fry tripe, 24. Beef- 
fleaks, two ways, 38. A loin 
of lamb, £i. SauTages, 1 1 3. 
Cold veal, 1 14. To make fry’d 
toafts, 166. To fry carp, 167. 
Tench, 168. Herrings, 174. 
To fry eels, 179. Chardoons 
fry’d and butter’d, 190. To fry 
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artichokes, 191. Potatoes, 193. 

' Eggs as round as balls, 201. 
Fry’d celery, 20$. Cauliflowers 
fry’d, 206. Fry’d fmelts, 213. 

Fur M! tv, how to make, 134. 

G. 

Garden, directions concerning 
garden things, it. Theproduce 
of thejcitchtn and fmic garden, 
in different feafons of the year, 

3 2 5 » 1 *?. 

Giam, how to make a rafpberry 
giam, 286. 

G Erkins, how to pickfe, 162. 

Giblets, how to flew, 83. An- 
other way to flew giblets, 84, 
How to make agiblet pye, 137, 

Gingerbread cakes, how to 
nuke, 273. How to make gin- 
gerbread, 274* • • 

Gold lace, how to clean, 363, 

GoLDEN-Pirr ins, how to pickle, 
268. 

Good-wetts, howtochufe, 322. 

Goose, how to road, 3, 6. ilk A 
mock goofe, how prepared, 3. 
Sauce for a goofe, 3. Sauce 
for a boiled goofe, 5. Howto 
drefs a goofe with onions, or 
cabbage, Si. To drefs a green 
goofe, si. To dry agoole, ib. 
To drefs a goofe in ragoo, ib. 
A goofe a la mode, 83. To 
make a goofe pye, 140. To 

• make a pudding with the blood 
of a goole, 250. How to chufe 
a tame, wild, or bran goofe,32i. 

Gooseberry, how to make m. 
oofeberry fool, 153. A goofe- 
erry pyc, 223. How to make it 
red, ib. C u ft a rd s good w i th it,ib. 
Goofcberry cream, 2S3. Goofe- 
berry wine, 292. How to pre- 
ferve goefeberries whole without 
Honing, 303. Howto keep green 
goofebernes till Chriftmas, 
£Oi. To keep red goofeberries, 

ill. 
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,311. How to. make goofcberry 
. wafers, 348. 

G RAILING, a fifli, to chufe, 324. 
Grapes, howto pickle, 267* 
Grateful, how to make a grate- 
ful pudding, 213. 

Gravy, how to make good and 
. cheap gravy, Pref. iii. How to 
- <1 raw mutton, or beef, or veal 
. . gravy, tS. To make gravy for 
a turkey, or any lort of fowl, ib. 
Another direction to make gravy 
15. To make gravy for loops, 
&c. ib. To make gravy for 
m white farce, 121. Gravy for 
turkey, fowl, or ragoo, ib. G ra- 
vy for a fowl when you have 
no meat hor gravy ready nude, 
5 b. Mutton or veal gravy, 122. 
Strong fi(h gravy, ib. A good 
gravy foop, 123, 243. Good 
Drown gravy, 189. 

Greens, directions fordrefling, 15 
.Green c ACES,howtocandy,333. 
Grill, how to grill flirimps*, 193. 
Gruel, how to make water- 
gruel, 237. 

Gull, bow to chufe, 32s. 

H. 

Had Doers, how to hi oil, 1,2* To 
brail haddocks *vhcn they arc in 
highfeafon, 176. How 10 drti> 
Scotch haddocks, 178. Had- 
docks after the Spanilh way, 
341. Minced haddocks, alter 
the Du f ch way, ib. To drefs 
haddocks the Jews way, ib. 
HaGgas, Scotch, to make, 376. 

To make it fwcet with trait, ib. 
Ha m, the abfurdity of making the 
cflence of ham a faucc to or.e 
dith, Pref. ii. How to boil a ham, 
• §. To drefs a ham a la braife, 
59. To roaft a ham or gammon. 
To make eiTence of ham, 
, 102, 104. To make a ham pyr, 

•136. ^cal hams, 257. Bc.f 


hams, ib. Mutton hams, 25 $, 
Pork hams, ib. To chufe Wefl- 
phalia hams, 319, 320. Farther € 
directions as to pickling hams/7 

. 339 - „ •' 

Hamburgh faufages, howto 

make, 370. A turkey Huffed 
after the Hamburgh way, ib. 

Hard dumplings, how to make* 
two ways, 221. 

Hair to preferve and make lt r - 
grow thick, 382 . . v 7 

Ha rEj to roaft a hare, 6, 43, 97V 
Different forts of fauce'for 4 ^ 
hare, 7. To keep h.« res fwcet, > 
or mate them frefh when I’ :ey r . 
ftink, 10. To drefs a jugged’- 
hare, 57. To fcare a hare, . 
To flew a hare, 98. Allure cU’. 
vet, ib. To chulea ha»e, 323. 

Harrico of French beans, how 
to make, 246. 

HARTfdtuN jelly, to make, a8g. 
To mrikea hartthorn flummery, 
two ways, 287. 

Hash, how to hafh a calf’s head, * 
16. A calPs head white, 27. 

A mutton halh, 47. To hafli * 
cold mutton, j 15. Mutton like 
venifon, ib. 

Hasty pudding, howto make -a* 
flour hafty pudding, 134. An 
oat-meal baity pudding, 13$. A~ 
line hafty pudding, ib. Hafty 
fr. tiers, 1 36. 

Heart-burn, a powder for, 383* 

Heath-poults, to chufe, 3 2 ail 
To chufe heathcock and hen,ib: {. 

.Hedge-hog, how to make, three 
ways, 164, 163, 288. 

Hen, how to chufe, 321. 

Herrings, how to broil, 174. To 
fry herrings, ib. To drefs her- 
rings and cabbage, ib. A her* 
ring pye, 227. To pickle oj*) 
bake herrings, 229. Tochufe- 
hcrriDgs, % 324. Pickhd and red 

her-- 
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. herrings, 32C. Dried herrings, 

. how to drefs, 380. - 

Hodge-podge, how to make, 127. 
floe i fee t and ears, how to ragoop 
•2c. ' Hogs ears forced, 107. 
Almond hogs pudJings, three 
ways, 248, 249, Hogs puddings 
with cuirants, 249. The feveral 
parts of a hog, 317. Parts of a 
. bacon hog, 318. 

Honey-comb, how to make a le- 
moned honey- comb, 352 
Hysterical water, tomake3i4. 

rT. - 

J anuary, fruits then lading, 325. 

of, how to ice a great cake, 272# 
k -’To make ice cream, 332. 
jfcL^Y, ho w to make ifmglafs jel- 
]y, 238. Jelly of cream, 282. 
•• -Hartfliorn jelly, 28 A ribband 
jelly, ib. Calves feet jelly, 2S6. 
Currant jelly, ib. A turkey, &c. 
in jelly. 531. 

India pick’e, how to make, 334. 
Ipswich, how to make an Iplwich 
almond pudding. 216. 

- 1 r. on - molds, how to take out of 
linen, 334. How to keep iron 
from rutting, 366. 

Isinglass jelly, how to make, 

' • *!*•; ' 

Island, how to make the floating- 
ifland, 290. 

Italian, how to make an Italian 
pudding, 2ii. 

Jucc, to drefs a jugg’d hare, 92 - 
•July, the product or trie kitchen 
* and fruit garden this month, 3 26. 
J u m b alls, how to make, 109. 
June, the product of kitchen and 
fruit garden this month, 326. 

K. ‘ — 

Kickshaws, how to make, 163. 
Kidney-beans. See Beans. 
|vnots, a fi(h, how to chufe, 322. 

Ml 

L.ace, gold orfilver, how to dean, 
^65.- ‘ ’*• .• 


Lamb, how to roaft, 2. To boil 
houfe lamb, 8. To roafthoufer 
lamb, 1^. How to fiicafey lamb, . 
34. To fricafey lamb- ft ones and 
fweetbreads, 26. To drefs a 
. lamb’s head, 28, To force a 
leg of lamb, 34^ To boil a leg 
of lamb, ib. How to bake lamb ‘ 
and rice, £ 0 . A ‘forced leg of 
lamb, ib. To fry a loin of lamb, 
31. Another way of frying a 
neck or loin of lamb, ib. A ra- 
goo of lamb, £2. To flew a 
Jamb’s head, ib. To make a 
very fine fweet lamb pye, 134. 
Thefcveral parts of houfe-lantb, 
317. Proper feafons for houfe 
and grafs-lamb, ib. How to 
chufe lamb, 

Lampreys, how to drefs, 179. 

. To fry lampreys, ib. To pot 
lampreys, 231. . 

Larj:c, fauce for, £. Directions for 
roatling lark?, 14. How to drefs 
larks, 96. To drefs larks pear 
faPalomgy. To chufelarks,322« 
Lemon fauce for boiled fowl, how 
to make, 69. To make lemon 
tarts, 143. To pickle lemons, 
266. To make lemon cheefe- 
calccs, two ways, 279. To make 
. lemon cream, two ways, 2&1+ 
How to keep lemons, two ways, 
3J I. To make a lemoned ho- 
■ ney-comb, 332. A lemon tower 
or pudding, 337. To make the 
. clear lemon cream, ib. 
Lettuce-stalks, to dry them, • 

344 - 

Leveret, how to chufe, 324. 

Li mes, how to pickle, 269. 

Ling, how to chufe, 324. 

Linen, how to take iron molds 
out of, 334. 

Lip-salve, a fine one, 383. 
Livers, how to drefs livers with 
mu (broom fauce, 69. A ragoo 

of 
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©flivers, in* A liver pudding 
bailed, 14$. 

Loaf, how to make battered 
loaves, 191. To make a boiled 
loaf, 21;. 

Lobsters, how to butter lobflerr, 
two ways, iSe. How to roafl 
lobflers, 186. To make a lob- 
ficr pye, 228. To pot a lobller, 
2to> To chufe lobflers, 32c. 

M. 

Mack eroons, how to make, 276. 
Mack a el. how to boil, 172. To 
broil mackrel whole, 24* To 
pickle or bake mackrel to keep 
ail the year, 229. To foufe 
mackrel, 230. To pickle mak* 

. . rc!, called cavcach, 259. To 
chufe mackrel, 324. Mackrel 
drefTed the Italian way, 343. 
The way of curing mackrel, 38 1» 
To drefs cured mackrel, ib* 
Mad doc, two cures for the bite 
of. 328, 329. 

Made-dishes, 2 L, 103. Rules to 
be obferved in all made-dilhes, 
1C2. A pretty made-difh, 162. 
Madlik cakes, howto make, 276. 
Maid, dire&ions to the houfe- 
maid, 330. 

March, fruits then lading, 323. 
Marle, a nlh, how to chufe, 322, 
Marmalade of oranges, how to 
xnake, 301. To make white 
marmalade, ib. Red marmalade, 
302. Marmalade of eggs the 
Jews way, 343, Marmalade of 
cherries,353. Of quince, white, 
354 - 

Marrow, how to make a marrow 
pudding, 131. 

May, the prod u& of the kitchen 
and fruit garden this months r6. 
Mead, how to make, 333. To 
make white mead, 374. 

• Me at, how to keep meat hot, 14. 
To prevent its flicking to the 


bottom of the pot, 48. To pre- 

ferve fait meat, 339. 

Milk, how to m^kcrice milk, 133. 

. Artificial afles milk, 239. Cows 
. milk nerttoaffts milk, ib. To j 
• make milk water, 316, 373, 
Milk foop the Dutch way, 342. ; 
Millet pudding, to make, 209. 
Mince-pies, the bed way to make 
them, 142. To make Lent 
mince-pies, 228. 

Mint, how to dillil mint, 314^ ’ 
Moonshine, how to make, 289. 
Muffins, hew to make, 298. 
Mulberries, how to make a 
pudding of, 220. 

Mushrooms, how to make mufh- 
room fauce for white fowls of all 
forts, 67. For white fowls boil- 
ed, ib. To make a white fricafey 
of mufhrooms, iqi. To ragoo 
inulhrooins, igS. . To pickle 
mufhrooms for the fea, 241. To 
make mufhroom powder, 242. 
To keep mufhrooms without 
. pickle, ib. To pickle mufli- 
roorr.s white, 266. To make 
pickle for mufhrooms, ib. 312, 
To raife mufhrooms, 372, 
Mussel, how to make mu/Tel 
foop, 14Q- To flew or diefs 
muflcls, three ways, 187. To 
make a mu fie 1 pye, 228. To> 
pickle muflcls, 269. 

Mutton, how to roafl mutton, tf l 
1 2.Thc faddle and chine ofmut-^ 
ton, what, 1* The time requir- * 
ed for roafling the fevcral pieces 
of mutton, 1 2. To roafl mut- 
ton venifon fafhion, 10. T-o 

• draw mutton gravy, iJL To ra- 
goo a leg of mutton, ai. T</ 

• collar a bread of mutton, ju 
Another way to drefs a brealfofj 

. mutton, ib. To drefs a leg of 
muuon a la royale, XX- 
of mutton a la hautgout, ib. 
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,_roaft a leg of mutton with oy* 
Hers, 43, To road a leg of mut- 
. ton with cockles, ib. A fhoul- 
i der of mutton In epigram; ib. 
w A harrico of mutton, ib. To 
. ;FrencK a hind faddie of mutton, 

. ib. Another French way call'd 
t St, Menehout, 46. To, make 
mutton hafh, 37. A fecond 
: way to road a leg of mutton, 
with oyflers, ib. To drefs a leg 
of mutton to eat like venifgn, 

. £4. To drcf> mutton the Tur- 
. kifli way. ib. A ihoulder of mut- 
ton with a ragooof turnips, ib. 
To duff a leg or lhoulder of mut- 
ton,^. Baked mutton chops, 
co. To boil a' leg of mutton 
. f ike venifon, 65, Mutton chops 
5n difguife, 73. Mutton ke- 
.. bob'd, 100. To drefs a Aeck 
of mutton called the liady difli, 

. ib. To hath cold mutton, it 7. 
To hadi mutton like venifon, 
ib. To make mutton gravy, 
121. Mutton broth, 126. Mut- 
ton pye, 136. Mutton broth 
for the Tick, 233. To make 
it for very weak people, ib. 
To make mutton hams, 238, 

* How to chufe mutton, 318. 

N. 

Nectarines, how to pickle, 

26 5 - 

Norfolk dumplings, how to 
' make, 321. 

North, lady, her way, of jarring 

• cherries, 300. 

November, the produtt of the 
kitchen and fruit garden this 
. month, jib. 

Ncns-cake, how to make, 273. 

O. 

O.AT-pudding, how to bake, 130. 
';245*. Oauneal hady pudding, 
vhow to make, 133, Oatmeal 
(pudding, 206, 243. Oatmeal 
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flummery, 287. Oat-cakes, 5S 

October, the product of ih« 
kitchen and fruit garden this 
month, 327. 

Olive, how to make an olive 

pyv«3f- 

Onions, how to make a ragoojof 
onions, no. An onion foop, 
148. An onion pye, 224, To 
pickle onions, 2 36. 312, To 
make onion foop the Spanifli 
way, 342. 

Oranqe, how to make' orange 
tarts, 145. Orange fool, 143. 
Orangepuddings four ways, 207, 
208. An orangeado pye, 2 24* 
Orange butter, 2S0. Orange 
cream, 282. Orange wine, 2gu 
To make orange wine with rai-. 
fins, ib. Orange marmalade, 
301, 355. How to p refer ve 
oranges whole, 302. To make 
orange wafers, 351. Orange 
cakes, ib. Orange loaves, 346. 
Orange bifeuits, 364. 

Ortolans, how to drefs, 56. 

Oven for baking, how to be built, 

300. • 

Ox , how to bake an ox*s head, 20. 
To dew ox palates/ 2 u To 
fricafey ox palates, 43. To 
road ox palates, ib. To pickle 
ox palates, ic3. Ox palate* 
baked, 118. How to make 
gravy of ox kidneys, 121. Ox 
cheek pye, 139. 

Oxford, how to make an Ox* 
ford pudding, 133. 

•Oysters, how to make a ragoo 
of, 1 10. To make mock oyder 
fauce, either for turkiesorfowl* 
boil'd, 67. To make an oyder 
foop, 130. Oyder fauce, 17 1. 
Tom ake collops of oy tiers, 186* 
To ragoo oyders, 1 S3. To make 
oyder loaves, 193. How to 
pickle oyders, 269. 

2 P. 
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Paco-lilla, or Indian pickle, 

• bow to make, 377. 

Pain perdu, how to make, 163, 
Panada, how to' make, 320. 
Pancakes, how to make, 159. 
To make fine pancakes, four 
ways, 160. Rice pancakes, 161. 
Parsley, how to dilVil, 314. 
Parsnips, how todrefs, lik How 
to (lew, 19$. To mafli, ib. 
Partridge, fauce for partridge, 
15. Directions formafhing par- 

• tndges, 14, 94. To boil par- 
tridges, 91. Todrefs partridges 

• a la braife, 92. To make par- 

• tridge pains, ib. The French 

• way of drefung partridges, 103. 

• Another way to boil partridges, 
. 239. How to chufea partridge, 

cock or hen, 322. 

Pasty, how to make little patties, 

• 117. To make petit patties, for 
garnittiing of dilhes, ib. How 
to make venifon patty, 140, 
To make patty ofaloinof mat- 
ton, 141. 

Peaches, to pickle, 263. How 
. to make fyrup of peach-blof- 
loins, 304. How to preferve 
peaches two ways, 307. How 
. to dry peaches, 347. 

Pearl, to make fugar of pearl, 

3t^ 

Pe ars, how tottew, 161. Tottew 
pears in a fauce pan, 162. To 
itew pears purple, ib. How ro 
make pear pudding, 220. Pear 
pye, 225. To keep pear plumbs 
for tarts or pies, 3 u. How to 
dry pears without iugar, 344. 
To dry pear plumbs, 339. 
Pease, how to ttewpeafeand let- 
. tuce, i 1 1 . How to makes green 
peafe foop, 124 A white peafe 
(oop.twc ways, 125. Howtomake 
• peafe foop fora fall dinner, 146. 


. 0 

To make a gr«4 peafe foop for 
ditto two ways, 147. How to 
make peafe porridge, 152. To 
drefs peafe Franqoifc, 203. Green 
peafe with cream, 204. To make 
peafe pudding, 246. To keep 
green peafe till Chriftmas, 34 cr, 
376. Another way to preferve 
green peafe, ib. To Hew green 
peafe the Jew's way, 341. A 
Spanilh peafe foop, 342. An- 
other way to drefs peale,343. - 
Pellow, how to make it the In’- • 
diau way, 101. Another way 
to make a pellow, 102. 
Penny-royal, how todittil,3 1 1‘„ 
Pepper cakes, how to make, 274* 
Pheasants may be larded, 114 
To roatt pheafants, ax- To 
flew pheafants, ib. To drefs 
a pheafant a la braile, 94. To 
boil a pheafant, ib. To chufe 
a cock or hen pheafant, 322, 
To chufe pheafant poults, ib. * 
Pickle, to pickle ox palates, 10$* 
To pickle pork, 236. A pickld 
for pork with is to be eat foon* 
257. To pickle mackrel, called 
cuveach. 239. To pickle wal- 
r.ut^ green, 60. To pickle 
walnuts wnite, ib. To pickle 

• walnuts black, 2&U To pickle 
gerkins, 262. To pickle large 
cucumbers in fliccs, ib. To . 

• pickle asparagus, 263. To pic- 
kle peaches, ibiJ. To pickle 
rad difti pods, 294. To pickte 
French beans, ibid. To pickle 
cauliflowers, ibid. To pickle 
bftt-roor, 363. To pickle 
white plumbs, ibid. To pickle 
nectarines and apricots, ibidJ 
To pickle onions, ibid. ^-To 
pickle lemons, 266. To pickle 
xnulhrooms white, ibid. To 
make pickle for mufhrooms. ib® 
To pickle codlings, 267. ^ T<i 

pickle 
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picJUe red Currants, ib. - To 
pickle fennel, ib. To pickle 
grapes, ib. To pickle bai> 
.berries, 268. To pickle red 
cabbage, ib. To pickle gol* 
den pippins, ib. To pickle 
flertion buds and limes, 269. 
'to pickle oyflers, cockles, and 
muflels, ib. To pickle young 
jfuckei $, or young artichokes, ib. 
To pickle artichoke bottoms, 
37 Q» To pickle famphirc, ib. 
To pickle elder (hoots in imita- 
tion of bamboo, ib. Rules to 
be obferved in pickling, 271. 
To pickle fmclts, 308. Fur- 
ther, directions in pickling 1 . 339. 

T 0 make a pickle for fine pur* 
pie cabbage, 322, To make 
paco-!ill:t, or Indian pickle, 377. 
To pickle a buttock of beef, 3 82. . 
jceons, directions for roalting 
pigeons, 6, 8, 14. To broil 
pigeons, 6. To make a fri- 
cafey of pigeons, 2^. To boil 
pigeons, 85. To a la daube 
pigeons, ibid. Pigeons ou 
poir, 8 ( 5 . Pigeons lloved, ib.* 
Pigeons fur tout, ib. Pige- 
ons in compote, with white 
fauce, 87. To make a French 
pupton of pigeons, ib. Pi- 
geons boiled with rice, ibid. 
Pigeons tranfmogrified, 88. 
Pigeons in frienndos, ib. To 
roall pigeons with a farce, ib. 

T o drefs pigeons a foleil, 8q. 
.Pigeons in a hole, ibid. Pi- 
geons . in pimlico, ibid. To 
jug pigeons, ibid. To Hew 
P’geons, go. To drefs cold 
pigeons, 1 14. To make a pi- 
geon pye, 137. To boil pi- 
geons for the Tick, 235. To 
pot pigeons, 251. To chafe 
pigeons, 322. To fricafey 
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pigeons the Italian way, 3^9; 
Pies, how to make a my fine 
fweet lamb or veal pye, 234.. 
To make a pretty fweet lamb 
pye, ib. A favoury veal pye,. 

• ib. A favoury lamb or veal 
pye, 133. A calPs foot pye, ib. 
An olive pye, ib. How tofea- 
fon an egg pye, 136. To make 
a mutton pye, ib. To make 
a beef lleak pye, ibid. To 
make a ham pye, ib. Hew to 
make a pi peon pye, 137. To 
m:ike a*giblet pye, ibid. To. 
make a duck pye, ibid. To 
make a chicken pye, 133. To 
make a Chefhire pork pye*. ib. . 
A Devon /hire fquab pye, ib» 

• An ox-check pye, ibid. A 
Shropftwe pye, ib. A York.^ 

, /hire Chriftir.as pyc, ibid. A~ 
goofe pye, 140. A calf’s head 
pye, 141. The bell way to- 
iriake mince pics, 142. To 
make crulh for great pies, 145^ • 
To make an artichoke pyc, 2 2 3, 

A fveet egg pye, ib. A po- . 
latoe pye, 224. An onion pye*. 
ib. An orangeado pye,. ibid. 

A Ikirret pyc, ib. An apple 
pye, 22;. A cherry pye, ib. 

A plumb pye, ib. A goofe- 
berry pye, ib. A fait iith pye* 
ibid. A carp pye, 226. A 
foal pye, ibid. An eel pye, 

2 27. A herring pye, ib. A 
falmon pye, ibid. A lobfier 
pye, 228. A muflel pye, ibid. ; 
To make Lent minces pies, ib. • 

• A fowl pye, 246. A Chefhire 
poik pyc for feu, 247. To 
make f.lh pies the Spanilh way*. ■ 

345* • 4, 0 ' 

Pic, how to roaft, 3, 13* Sauce - 

for a r called pig, ib. Different 

forts of fauce for pig, ^4. . To 

read the hind quarter of a pig 

lamb 
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Jamb iuftoo, ib. How to bake 
. * pig, ib. To drefi pigs petty- 
toes, 47, V arious way of dref- 
fing a pig, 6oj di. A pig fn 
jelly, A pig the French 
way,ib. A pig au pere-douillet, 
ib. A pig matelote, 63. A pig 
. like a fat lamb, ib. To drefs a 
pig with the hair on, ib. A 
pig with the (kin on, 64. How 
to collar a pig, 234. 

Pike, how to drefs a pike, 73, 
120. To pot a pike, 231. To 
chufe pike, 324. 

Pippins whole, howto flew, 2 62. 
how to preferve. pippins in jel- 
ly, 349. To preferve pippins 
in ilices, 361. 

Pith, to make apith pudding, 1 jo. 
Plague, to make plague-water, 
.315. A receipt againll the 
plague, 329. 

Plaxse, to boil plaife, 235. How 
to chufe plaife, 325. 

Peovers, to drels them feveral 
. ways, 96. To chufe plovers, 322. 
Plumb, to make plumb porridge 
forChriftmas, 122. A boiled 
plumb pudding, 131. Plumb 
porridge, 154. Plumb gruel, 
ib. A white pear plumb pud- 
ding, 218. 220. To pickle 
white plumbs, 163. To make 
little plumb cakes, 278. To 
preiVrvc the large green plumbs, 

. 307. To keep pear plumbs for 
tarts or pies, 31 1. To dry 
plumbs, 346. How to preferve 
plumbs green, 334. To pre- 
ferve white pear plumbs, 338. 
Pocket-soop ,how tomake, 127. 
Popp Y-water cordial, how to 
make, 374* 

Pork, how to road the different 
pieces of, 3, ul Gravy or fauces 
lor pork, 3. To boil pickled 
pork, 20. To fluff a chine of 
pork, do. To drefs loin of pork 


with onions, 101. Ta preferve . 
or pickle pigs feet and cars, 
108. A Chdhire pork pyc. 1 38. * \ 
Pork broth, 234. Pork padding, 

. 244. A Che (hire pork p ye Sot \ . 
fea, 247. To pickle pork» 236. ' 
Pork which is to be eaten fo on, . 
237. Pork hams, 258. The fca- : 
fon for pork, 318. To chufe : 
pork, 319. ' 

Porridge, how to make plun\b 
porridge for Chriftmas, 1 22. 
peafe porridge, 152. Plumb’ [ 

£ 

\ 

t 
# 

h 

F 

\ 

\ 

) 

tatoe cakes, 192. Potatoe pud- j 

i: 


porridge or barley gruel, 1 34. 

Portable foop, how to make* 

li 8 . 

Portugal cakes, how to make/ 
* 74 * 

PosstT, how to make a facie 
poffer, three ways, 133. 

Potatoes, feveral ways of dre£ 
fing potatoes, id. To make po 


ding, feveral ways, 193, 206 
207. Potatoes like a collar of 
vfcal or mutton, 193. Tobroil 
potatoes, ib* To fry potatoes* 
ib. MaflPd potatoes, ib. A po- 
tatoe pye, 224. 

Pot,« how to pot a lobder, 230. 
Eels, 231. Lampreys, ib. C hars, 
ib. A pike, ib. Salmon, two 
ways, 232. Pigeons, 231. A 
cold tongue, beef, or venifon* 
232. Venifon ib. A tongue, ib* 
A fine way to pot a tongue,2 33. 
To pot beef like venifon, ib. 
Chefhire chcefe, 254. To fuvC 
potted birds, 239. 

Pottace, brown how to make* 
374. To make white barley pot- 
tage with a chicken in the mid- 

dIe * 32S-* . 

Poultry, direflions concerning 
roading poultry, 44. .Seafons 
for different kinds of poultry, 
320, 321. How to chufe pou! 
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£o\vder Tweet, ho.v to make Tor 
cloaths, 366. 

Prawns, how to (lew, 186. How 
to chufe prawns, 325, 
Preserve, how to preferve cocks 
•combs, 107. To preferve or 
pickle pigs feet and cars, 108. 
*i oprufcrvc apricots, 304, 348, 
Datnfons whole, 305.* Goofe- 
berries whole, l 6. White wal- 
nuts, 306. Green walnuts, 
ib. Large green plumbs, 307. 
Peaches two ways j ib. Arti- 
chokes all the yeai^^o^. French 
beans all the year, 310. Green 
peafetillChriilmasib. Another 
way to preferve green peafe, ib. 
Gicen goofeberries till Chrift- 
mas, ib. Red goofeberries 31 1. 
Walnuts all the year, ib. Le- 
mons, two ways, ib. 1 White 
• bullice, pear plumbs, or dam- 
fons, &c. for tarts or pies, ib. 
^8/To preferve artichokes the 
Spamfh way, 344. Pippins in 
jelly 349. White quinces whole, 
35 1. Apricotsorjplumbsgrcen, 
334. Cherries, ib 339. Bur- 
berries, 33$. White pear 
plumbr, 338. Currants, ibid. 

. Rafpberrics, ibid. Pippins in 
^ llices, 361. The Jews way of 
preferving falmon, and all forts 
offifll, 376. To preferve tripe 
to go to the Eaft-Indies, 379. 
Prune pudding, to make, 220. 
Puddinc, how to bake an oat 
pudding, 130. IIovv to nuke a 
calf’s foot pudding, ib. A pith 
pudding, ib. A inarrow pud- 
ding, 131. A boiled futt pud- 
ding, ib. A boiled plumb pud- 
ding, ib. A York'hirc pudding 
ib. A Aeak pudding, 1 32. A ver- 
micclla pudding with marrow 
. ib. An Oxford pudding, 133* 
Rules to beobferved in making 

t • 


puddings, Ac. 133. HoW to 
make pretty almond puddings, 
166. An oatmeal pudding, 206% 

• A potatoe pudding, three ways 

. ib. 207. An orange pudding, * 
four ways, ib. 20&. A lemon 
pudding, ib. An almond pud* 
ding, ib. How to boil an al- 
mond pudding, 209. Afagoe 
pudding, ib. A millet pudding 
lb. A carrot pudding, two ways 
ib. 2to. To make a cowflip 
pudding, ib. A quince apricot 

‘or white pear plumb pudding, 

• ib. A pearl barley pudding, ib* 

• A French barley pudding, 2 n* 
An apple pudding, ib. An Ita- 
lian pudding, ib. A rice pud- 
ding, time ways, ib. 2x2. To 
boil a cuftard pudding, ib. A 
flour pudding, ib. A batter 
pudding, 213. A batter pud- 
ding without eggs, ib. A grate* 
ful pudding, ib. A bread pud*- 
ding, ib. A fine bread pudding 
214. An ordinary bread pud- 
ding, ib. A baked bread pud- 
ding, ib. A chcfnut pudding 
21$. A fine plain baked pud- 
ding, ib. Pretty little cheefe- 
turd puddings, ib. An apricot 
pudding, ? 16. The Ipfwick 
almond pudding, ib. A ver- 
micella pudding, ib. To make 
puddings for little difhes, 217. 

. A fwceuneat pudding, ib. A 
flue plain pudding, ib. A rata- 
fia pudding, 2x8* A bread and 
butter pudding, ib. A boiled 

. rice pudding, ib. A cheap rice 
pudding, ib. A cheap plain rice 
pudding, 219. A cheap baked 
rice pudding, ib. A fpinach 
pudding, ib. A quaking pud- 
ding, ib. A cream pudding, 
22Q. A fpoonful pudding, ib. 
•To make a pi une pudding, ib. 
D d An 
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• An app' ' pudding 2 20. A pork 
or beef, Arc. pudding, 244. A 
rice pudding, ib. A fuet pud- 

• ding, 245. A liver pudding boil- 
f . ed, ib. An oatmeal pudding 
... ib. To bake an oatmeal pud- 

. ding, ib. To bake a rice pud- 
ding, ib. To make a pealepud- 
. ding, 246. Almond hogs pud- 
dings, three ways, 248, 249. 
Hogs puddings with currants, 

249. Black puddings, ib. A pud- 
ding with the blood of a goofe 

250. To make Englith Jews 
puddings for fixpence, 37;. 
Carolina rice pudding, 383. 

Pu FF-FA572, how to make, 14;. 
Pullets, how to drefs pulleu a 
la Sante Wenehout, 72. 
Pupton, bow to make a pupton 
of apples, i&u 
Pye, 6ee Pie. 

Qt . 

Quince, to make a quince pud- 
ding, 210. Quince wine, 293. 
To preferve red quinces whole 
. 303. To make jelly for quin- 
ces, ib. To make fyrup of 
quinces, 304 . Quince cakes, 
367. To preferve white quinces 

• whole, 3$ i. To make marma- 
lade of quinces white, 3 *4. 

Quire of paper pancakes, how 
to make, 160. 

R. 

RA2BiTS,faucefor boiled rabbits, 
9. How to road rabbits, 1 l. 
Sauce for roafled rabbits, ib. 
How to road a rabbit hare fa- 
' fhion, ib. To fricafey rabbits, 
23. To drefsPortuguei'e rabbits. 
Rabbits furpiife, ib. To 
oil rabbits, £9, 234. To dref* 
rabbits in calfcrole, 99. To 
in-ke a Scotch rabbit* iqo. A 
Welch rabbit, ib. An Englifh 
rabbit, two ways, ib. To 
chufe rabbits, 223. 


Radish pods, to pickle*, 264.- 

Racoo, 'how .to ragoo a leg of 
mutton, 22. Hogifcetandears* 
23. A neck of veal, 2*L A 
bread of veal, two ways, 29. 
A piece of beef, 33. Cucum- 
bers, 109/ Oyflers, no, t 83 . 

■ Afparagus, no. Livers, 1 1 r. 
Cauliflowers, ib. Gravy for a 
ragoo, ixr. To ragoo endive* 
188. French beans, i 3 .', * 9 6 » 
Ragoo of beans with a force, 
196. Beans ragoo’d w ith a cal> - 
buge, 197. Beans ragoo’d with 
parfnips,ib. Beans ragooM with 
potatoes, ib. To ragoo celery* 
198. Muflirooms, ib. A ra- 
goo of eggs, 199. Beans in ra- 
goo, 202. 

Raisin wine, howto make, 291* 

* 3S0- 

Raspberry, to make rafpberry 
giam, 286. Rafpberry wine, 
294. To preferve rafpberries, 
35b*. 

Ratafia, how to make a ratafia 
pudding, 218. To make rata- 
fia cream, 283. 

Red marmalade, to make, 302. 

RinB a $d jelly, to make, 28;. 

Rice, how 10 boil, 101. How 
to make a rice foop, iql. A 
Tice white pot, 132. Rice milk 
I $3. Rice pancakes, 1 Ll. A 
rice pudding, four ways, zi 1* 
212. 244. . A boiled rice pud- 
ding. 218. A cheap lice pud- 
ding, ib. To make a cheap plain 
rice pudding, 219. To make a 
cheap baked rice pudding, ib. 
A rice pudding baktd, 24^. 
Rich, Mr. a difh of mutton con- 
triveil by him, 100. 

Roasi inc, dire&ions for, r, 12, 
15. To road beef, 2^x2. fylut- 
ton, ib. Lamb, 2. Houle iamb 
1 3. Veal, 2, 1 3. Pork, 3, 13.. A 


I N D E X. 


. P’g» 5 b. The hind quarter of a 
pig lamb falhion, 4. Gecfe, 
t-urkies, Sc c. 6, 13. Wood- 
cocks and fnipes, 6, 14. A 
hare, 6, ^ To roaft venifon, 

10. ' Mutton venifon fjfhion, 
ib. To roafl a tongue or udder 

1 1 . Rabbits, ib. To road a 
rabbit hare fafliion, ib. To roaft 
a fowl pheafant falhion, ibid. 

. Fowls, 1^. Tame and wild- 
ducks, teals, wigeons, wood- 
cocks, fnipes, partridges, and 
larks, ib. To mail a tui key the 
genteel way, ^2. Ox palates 
43. A leg of mutton with oy- 
llcrs, 4^. A legofmutton with 
cockles, ib. A pig with the hair 
on, 6^. A pig with the fkin on, 
64., To road tripe, M. A tur- 
key, ib. To roaft a fowl with 
chefnuts, 72. Chickens mailed 

* with forcemeat and cucumbers, 

# 74. . Direflions for mailing a 

" goofc, Si. A green goofe, 8 

To mail pigeons, 84. To roaft 
pigeons with a farce, L8. To 
roall a calf’s liver, 54. Par- 
tridges, ib. Pheafants, 03. 
Snipes, 01 woodcocks, 54. 'To 

• roaft a cod’s head, i 63 . A 
piece of ftcfh fturgeon, 18c. A 
ft. let or collar of llurgeon, 181. 
To roaft labflcrs, 1 8$. 

Roots, dire&ions for drefling 
them, tj, 

Roses how to make conferve of 
redrofes, 303. Tomakelyrup 
ofrofes, ib. To diltil red rofe- 
buds, 314. 

RovALfritters, howto make, 1 $7. 

Ruffs and Reifs, Lincolnlhire 

' birds, how to dref,, 96. To 
chufc ruffs, 322. 

S. 

Sack pofTet, howto make, three 
ways, !$$. To make fack cream 
like butter, 361, 


Saffhon cake,how to make^^Tj. 1 

Sacoe pudding, how to make, j 

209. To boil fag oe, 237* .. | 

Salamokcundy, how to make > 

three ways, 1 1 6, 1 1 7. To make * 

falamongundy for a middle dirti 
at fupper, 103. \ 

Sallad, how to drefsbrockley in 
fallad, 192. To raife a fallad 
in two hours at the fire, 313, ! 

Salmon, how to broil, 171, 173. 

. . To drefs a jole of pickled fal- 

nton, ib. To bake falmon, ib. \ 

To drefs falmonau court Eouil* • . {• 

Ion, 177. Salmon a la braife, 

ib. Salmon in cafes, 178. To 

make a falmon pye,—* 27. To 1 

collar falmon, 228. 25$. To 

chufc falmon, 324. Pickled * 

falmon, 32^. The Jews way of 

preferving falmon, 278. Dried ■ ,• 

falmon, how to drefs, 380, 

Saloop, how to boil, 237, ■/ . j 

Samphire, how to pickle, 270. *• 

Salt*, what kind bell forpreferv- >: 

ing meat or butter, 330. 

Sattins, white or flowered filks • } 

with gold and -‘lver in them, *• . J 
how to clean, 366. * J 

Sauce, how to make a rich and f 

. . » 

cheap fauce, Pref. ii. How to 

make different forts of fauce for . [ 

a pig, 4^. Sauce for a goofe, 5. 

A turkey, ib. Fowls, ib. Duck* ] 

ib. Pheafants and partridges 1 ‘ 

ib. Larks, ib. Different forts . 
of fauce for a hare, 7. Direfti* j 

ons concerning the fauce for 
fteaks, Sauce for a boiled j 

turkey, 9. A boiled goofe, ib. • : 

Boiled ducks or rabbits ib. Dif- ’ 
ferent forts of fauce for venifon, . 

10. Oyfler fauce either for tur* - 
kies or fowls boiled, 67. Mufti- • ! 

room fauce forwhite fowls of all '• i 

f.rts, ib. Mufhroam fauce for . 
white fowls boiled, ib. Celery 
. D d 2 fauce . 
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fauce either for roaded or boiled Seler y-sauce, how to make, 

.» fowls, turkie's, partridges,’ or. for roaded or boiled fowls, tur- 
any other game, ib. Brown ce- kies, partridges; or any other 

lery fauce, ib. Egg fauce for game, 67. To make biovvn ce*. 

loaded chicken*, ib. Shalot lery fauce, To ragoo cele. 
fauce for roafled fowls, ib. Sha- ry, 198. Fry’d celery, 203, 

lot fauce for a ferag of mutton . Celery with cream, 206. 
boiled, 69. To drefs livers with September, the product of tho 
jnufhroom fauce, ib. To make kitchen, and fruit-garden this 
a pretty little fauce, ib. Lemon month, 327. 
fauce for boiled fowls, ib. Sauce Suet, to make a boiled fuct pud- 
fora brace of partridges, phea* ding, 131. Suet dumplings, 

fants, or any thing you pleafe, 133. 

106. Fifh fauce with lobller, Shad, how to chufe, 324. 

118. Shrimp fauce. 1 19. Oyf- Sh at.ot, to make fhalot fauce for 
ter fauce, ib. Anchovy fauce, roaded fowls, 68. Fora ferag 

ib. Gravy for white fauce, L21. of mutton boiled, 69. 

Fifh fauce to keep the whole Sheet, to bakeafheep*shead l 28. 
year, 241, To drefs fheep’s rumps with 

Sausages, how to fry, 1 13. To rice, 49. The different parts 

make fine faufages, 230. Com- of a (Keep, 317. 

. mon faufages, 251. Bologna Shrewsbury cakes, how to 
faufages, ib. Hamburgh fau* make, 276. 
fages, 370. Saufages after the Sk*r i m p fauce, how to make, 1 19. 

. German way, ib. * To boil fhrimps, 171. To Hew 

Savoys forced and dewed, how fhrimps, i£6. To grill fhrimps, 
to drefs, 1 13. 193. To drefs butter’d fhrimps. 

Scare, howto fcare a hare, 97. 194. To chufe fhrimps, 323. 

Scate, how to make afeate foop, Shropshi re pye, to make, 139, 
150. To crimp fcate, 182. To SiLks', directions for them, 233. 
fricafey fcate white, ib. To fri- Silks, how to clean, 366. Sec 
cafey it brown, ib. To chufe Sattin, 
fcate, 324. Silver»l ACE.how tocIcan,36j, 

Scollops, how to fiew, 187. Ski RR ET. to makefkirret fitters, 
Scotch, how to drefs Scotch col- 1 37. To fricafey fkerrts, 189, 

• lops, 2jj To drefs white Scotch To make a fkirret pye, 224.) 

collops, ib. Scotch collops ala Sup-coat cheefe, to make, 373. 
Francois, 33. Scotch collops Smelts, howto pickle, 308. To 
jarded, $6. a o do them white, fry fmclts, 213. To chufe 
ib. Scotch chickens, 77. Scotch fmelts, 334. • 

barley broth, 126. To make a Snipes, how to road, 14, 94. 
Scotch rabbit, 190. The Scotch To drefs fnipes in afurtout,93* 
way to make a pudding withthc To boil fnipes, ib. To chufe* 
blood of a goofe, 230. To make fnipes, 37 2. 

\a Scotch haggafs, 376. To Snow-balls, Carolina, how to 
make itfweet with fruit, ib. make, 383* 

J§£EDCAKE,how tomake, 272,273 SoALs,hovv to fricafey foals white, 

• • ’ !*fc 
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1 83. To fricafey foali brown, 
:b. To boil foals, 114. To 
make & foal pye, 226, To chufe 
foals, 324. 

So op, how to make a crawfilh 

• foop, 123, 148. A good gravy 

• foop, 123, 243. A green peafe 

• # foop, 124. A white peafe foop 

two ways, 129, A chefnut 
foop, ibid. Pocket foop, 127. 
Portable foop, 128. Rules to 
be obferved in making foops, 

1 :q. To make peafe foop, 146, 
243* * A green peafe foop two 

• ways, 142. To make foop mea- 
gre, ib. An onion foop, 148. 
An eel foop, ib. A mufl'cl foop, 
149.A fcate or thornback foop, 

1 50. An oyllcr foop, ib. An 
almond foop, ib. A Tice foop, 

151. A barley foop, ibi'd. A 
turnip foop, ib. An egg foop, 

152. To make Spanilh foop, 

' 344 - 

Sorrel, todrefs with eggs, 191. 
Sour cr out, how to make, 376. 
Spanish fritters, to make, 368. 
Spinach, how to drefs, i£, 194. 
To drefs Hewed fpinach and 
eggs, 194. How to boil fpinach 
when you have not room on the 
lire to do it by itfelf. ib. Howto 
make a fpinach pudding, 219. 
Spoonful pudding, how to 
make, 220. 

Stag's heart water, how to ‘ 
make, 220. 

• Steaks, how to broil, 7. Direc- 
tions concerning the fauce for 
(leaks, 8. How 10 make a (leak 
pudding, 132. Eecf (leaks af- 
ter the French way, 369. 
Steel] howto keep from rufling, 
366^ • 

SteepLe cream, to make, 281. 
Stertion buds, to pickle, 269. 
S j e w, how to (le w ox* palates, 2 2. 


• To (lew tripe, 25. To flewm 
turkey or fowl, 32. To (lew a. 
knuckle of veal two ways, 33. 
Beef (leaks, 38. To (lew a 

. Pump of beef two ways, 40. A . 
rump ofbeeforthebrifenit, the 
French way, 44. Beef gobbets, 
ib. Neats tongues whole, 43. 
A lamb or calf's head, 52. A 
turkey or fowl, in celery fauce, 
68. A turkey brown two ways, 
70. A pretty way of Hewing 
chickcns,76.To (lew chickens, 

78. Giblets two ways, 83, 84. 
To (lew pigeons, 90. A Hewed 
pheafant, 93. A hare, ^8. To . 
Hew cucumbers, 109, 195*205. 
Stewed peafe and lettuce, 1 1 1. ■ 
To Hew red cabbage, 112* 
Savoys forced and Hewed, 1 13, 
To Hew pears, 161. To Hew 
pears in a faucepan, 162. To 
Hew pears purple, ibid. Pip- 
pins whole, ibid. A brace of. 
carp, 166. To Hew cod, 169. 
Eels, 175. To Hew eels with 
broth, ibid. To Hew prawns, 
(luimps, or crawfifh, 186. To 
Hew mufl'els thr^e ways, 187- 
Scollops, ib. To Hew fpinach. 

• and eggs, 194. ToHewpar- 
fnips, 195. 

Still, how to ufe the ordinary. 
Hill, 313. 

Stock-fish, todrefs, 379, 380*. 

Stuff, to Huff a leg or (houlder 
of mutton, 49. To Hu(F a chine 
of pork, 60. 

Sturgeon, how toroaH a piece 
offrelh Hurgeon, 180. To road 
a fillet or collar of Hurgeon, 
181. To boil Hurgeon,* ibid. 
How to chufe Hurgeon, 324. 

Suckers, to pickle, 269, 312. 

Sugar of Pearl, how to make, 
346. To clarify fugar after 
the Spanilh way, 368. 

Su*« 


% 
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Sr it p£ tr water, to make, 31;. 
Sweetbreads, how to fricafey, 

. 24. Sweetbreads of veal a la 

Dauphine, 37. Another way 
to drefs fwcotbreads, 38. 
Sweetmeat pudding, how to 
make, 217* 

Syllabubs, to make, 284. To 
. make everlafting fyliabubs, ib. 
Fine fyliabubs from the cow, 

Sva inc ed fritters, tomake.ici. 
Syrup of rofes, how to make, 
303. How to make fyrup of 
citron, 504. To make fyrup of 
clove illy flowers, ibid. To 
make lyrup of peach bloflbms, 

. ibid. To make fyrup of quin- 
ces, ibid. 

T. 

Tan set, to make a tanfey two 
ways, 164. To make a water 
. tanfey, 203. A bean tanfey, 
ibid. 

Tarts, how to make different 
forts of tarts, 144. To make 
pafte for tarts two ways, ibid. 
Teal how to roaft, 14. 

Tench, how to fry, 16S. To 
chufe tench, 324. 
Thornback foop , how to make, 
xco. To fricafey thornback 
white, 182. To do it brown, 
- ibid. To chufe thornback, 324. 
Thrush, how to chufe, 322. 
Thrush, how to make a liquor 
. for a child that has the ihruih, 

24°*. 

Toast, to make fried toafls, 166. 
Tokcue, how toboiUS.To roaft, 
1L. To drefs a tongue and ud- 
der forced, 42.- To fricafey 
neats tongues, ibid. To force 
a neats tongue, 43. To flew 
neats tongues whole, ibid. To 
' pot” a cold tongue, 2^2. To 
ppt tongues, ibid. A fine way 


to pot a tongue, 243. To pic» 
kle tongues, 330. 

Tort, how to make a tort, 14,2. 
To make tort de moy, 143. 
To make a buttered tort, 289. 

Treacle water, how to make, 

3M* * . * 

Trifle, how to make a trifle, 

584. 

Tripe, how to fricafey, 24. To 
fry tripe, 23. To flew tripe, 
ib. To roaft tripe, M. To . 
preferve tripe to go to the Ealt 
Indies, 379. 

Trout, how to chufe, 324. 

Truffles and Morels, good 
in fauces and foops, 22* How 
to ufc them, ib. 

TuRBUT,howtoboil, 172. How 
to bake a turbut,’ ibid. To 
chufe a turbut, 324. 

Turkey, how to roaft, 3, 13,66. 
Sauce for a turkey, 3, 18. 67, 
ial. Sauce for a boiled turkey, 
9. Turkies may be larded, j L. 
To roaft a turkey the genteel 
way, 32. T o ftew a turkey, it. 
To ftew a turkey in celery fai.ee, 
68. To drefs a turkey or fowl 
to £erfe£lion, 70. To ftew a 
turkey brown two ways, ibid. 
To foufe a turkey in imitation of 
fturgeon,2£6. To chufe a cock 
or hen tuikey or tuikcy poults, 
321. A turkey. See. in jelly, 
333. A turkey ilufred after the 
Hamburgh way, 370. Chickens 
and turkies theDutch way, 3 7 1 . 

Turn ips, how to drefs, 16. Ho>v 
to make turnip foop,- 13 1. How 
to make turnip wine, 294- 

Turtle, how to dref>aturt!c the 
Weft India way, 331. To drefs 
a mock turtle, 340. 

V, u. 

Varnish, a yellow how to make, - 
26;. A pretty varnifluo colour 

little 


/ 
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little baflcets, bowls, or any 
board where nothing hot is fct 
' on, ibid. 

Udder,, how to road, u. 

Veal, how to roaft, 2. 13. To 
draw veal gravy, iJL To drefs 
a fillet of veal withcollops, 21* 
To fricafey veal, 23^ To ragoo 
a neck of veal, 2S. To ragoo a 
breall of veal, 2^. To drefs a 
Lreaft of veal in hodge-podge, 
ib. To collar a breall of veal, 
30. To lie w a knuckle of veal, 

3 3. To drefs veal olives, 32. 
To drefs a (boulder of veal with 
a ragoo of turnips, 49. T o drefs 
veal a la Bourgeoife, $3. A dif- 
guifcd leg of veal and bacon, 
ib. To make 3 pilaw of veal,* ib. 
To drefs bombarded veal, 34. 
To make veal rolls, ibid. To 
make olives of veal the French 
way, ££. To make a favoury 
difh of veal, ib. To make veal 
blanquets, 36. A fliouMerof 
veal a L Remontoue, ib; To 
. drefs fweetbreads of veal a la 
Dauphine, 37. How to mince 
veal, \ 14. To fry cold veal, ib. 
To tofs upcr.ld veal white, ib. 

• To make a florendine of veal, 
ii 3. To make veal gravy, 122. 
To make a very fine f'.veet vtal 
pye, i 34. Two other ways to 
make a veal pye, ib. 13;. To 
boil a ferag of veal, =33- To 
• mince veal for fuk or weak 
. people, 233. To collar a breall 
of veal, 254. How to make veal 
hams, 257. To chufe veal, 
318. 

Ve s 1 sc s, how to road, 10. Dif- 
ferent foi ts of fauce for venifon, 
ibid. How to keep venifon 
fweet, and make it frefh when 
it (links, ibid. To make a 
pretty di(h of a brsall of veni- 


fon, .64. To boil a haunch or 
neck of venifon, 63. To fcalh 
venifon, M3. To make a ve- 
nifon pally, 147. To make fca 
venifon. 247. Topot venifon, 
232. To chufe venifon, 310, 
320. The fcafon for venifon, 
120 . 

VERMiCELLA,how tomake.3o8. 
How to make a vermicelli 
pudding, 216. To make a ver- 
micelli pudding with marrow, 
13 ** 

Vine-leave fritters, bow to 
make, y 3S. 

Vinegar, how to make, 312. 

Uxbridge cakes, how made,3$i 

W. 

Wafers, how to make fruit wa- 
fers of codlings, plumbs, &c. 
347. To make white wafers, 
ib. To make brown wafers, ib. 
To make goofeberry wafers, 
349. Orange wafers, 331. 
Fruit wafers, 333. 

Walk uts, how :o pickle green, 
2S0. 312. How to pickle them 
white, ibid. To pickle them 
black, 261* How to preferve 
white walnuts, 306. To pre- 
ferve walnuts green, ib. How 
to keep walnuts all ihe year, 
311. How to make walnut 

. water, 313. 

Water, how to make water frit- 
ters, 138. To make water- 
fokey, 173. To make a water 
tanfey, 203. To make chicken 
water, 236. To make warer- 
. gruel, 238. Buttered water, 
ib. Seed water, ibid. Barley- 
water, 232. Walnut water, 
313. Treacle water, 314. 
Blackcherry water, ib., Hyfle- 
rical water, ib. Red-rofe water, 
313. Surfeit water, ibid. Milk 

w iter. 
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water, 316, 373. The flag's 
heart water, 272. . Angelica 
. „ water, 373. Cordial poppy 
. water, 374.. 

Weaver fifti, how to broil, 172. 
/Welsh rabbits.how to make, ic^o 
.Westminster, fool, how to 
make, 133. 

Westphalia. See Hams. 
Whipt cream, how to make, 
284. To make whipt fylla- 
bubs, ibid. 1 

White pot, how to make, 15 2. 
To make a rice white pot, lb. 
To make white fritters, 157. 

. A white pear plumb pluddtng, 

. 210. White marmalade, 301. 

White ears, how to chufe, 3 1 2* 
Whitings, how to boil, 171* 

* How to chufe, 334. 

.Wig eon s, how to roafl, ! 4* 
To boil, 96. 

Wigs, how to make very good, 
277. To make light wigs, ib. 
Another way to make good 

wigs, Hi* , • 

WtLD.powL, how to broil, 172. 


EX. . 

Wine, how to make raifin wine* 
29!, 350. To make elder ivine, 
ibid. To make orange-wine, 
ibid. Orange wine with raifins, 
ibid. Elder flower wine, 292. 
Gpofcberry wine, ib. Currant 
wine, ib. Cherry wine, 293. 
Birch wine, ib. Quince wine, 
ibid. Cowflip wine, 294. Tur. 
nip wine, ib. Rafpbcrry wine, 
ibid. Blackberry wine, 350. 

Woodcocks, how to roafl, 6, 
14, 94. Woodcocks in a fur- 
tout, 93. To boil woodcocks, 
ibid. To chufe woodcocks. 


322, 


Y. 


Yeast dumplings, howto make, 
22U To preferve ycaft for fei 
veral months, 2(79. 

Yellow varnish, to make, 

3 <»£ 

Yorkshire pudding, how to 
make, 13 1. To make a York- 
fhirc Chnllmas pye, 1 3Q.Y01 k- 
(hire, why famous lor hams, 
•2c8. 
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